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My Kitchen Prayer 


Bless my little kitchen, Lord 

I love it’s every nook. 

And bless me as I do my work, 
Wash pots and pans and cook. 


May the meals that I prepare 

Be seasoned from above, 

With Thy blessings and Thy grace, 
But most of all, Thy love. 


FAVORITE RECIPES 


FROM MY COOKBOOK 


Recipe name Section Color 


A Recipe for the Good Life 


A heaping cup of Kindness 
Two cups of Love and Caring 
One cup of Understanding 
One cup of Joyful Sharing 


A level cup of Patience 
One cup of Thoughtful Insight 
One cup of Gracious Listening 
One cup of Sweet Forgiveness 


Mix ingredients together 
Toss in Smiles and Laughter 
Serve to everyone you know 
With Love forever after. 
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TEXAS TORTE 


Layer in the center of a large platter: 
- 2 cans (10 2 oz. each) bean dip 
- 3 avocados that are thoroughly blended with 
2 T. lemon juice 
- mixture of 1 c. sour cream, 4 c. mayonnaise, | pkg. 
(1 % oz.) taco seasoning 
- 1 c. green onion, chopped into small pieces 
- 3 tomatoes chopped small and drained 
- layer of grated cheddar cheese over top. 
Surround the edge of platter with tortilla chips. 
Nat Fitzmorris 


ZUCCHINI SQUARES 


3 c. chopped, unpeeled zucchini 

1 c. Bisquick 

7s to /2 Cc. finely chopped onion 

72 C. grated Parmesan cheese 

21 snipped fresh parsley or 1 T. dried 
72 c. vegetable oil 

7/2 tsp. salt and dash of pepper 

/2 tsp. seasoned salt 

/2 tsp. oregano 

4 eggs, slightly beaten 


Mix all together. Spread in greased 9x13 pan. Bake 350 
until golden brown — about 30 min. Cut into 1 x 2” pes. 


Jean Moscariello 


Skinny Cooks Can't be Trusted 
American Saying 


HOT CRAB MEAT APPETIZER 


8 oz. Cream cheese 

6 oz. Crab meat 

2 T. chopped onion 

1 T. milk 

/2 tsp. Cream style horseradish 
Dash of pepper. 


Preheat oven to 375 degrees. Blend all ingredients together. 
Bake in an ovenproof dish for 20 min. Serve with your 
favorite crackers. Makes 2 cups. 

Chris Golench 


CHEESE WAFERS 


1 stick butter 

Y2 lb. Sharp cheese’ 
1 c. flour 

Lawry salt to taste 


Primitive way: With butter at room temperature and cheese 
grated, cream all ingredients together with hands. 


Modern way: Using basic blade in food processor process 
cheese, adding butter and flour to keep it from balling up. Add 
Lawry salt during this process to blend well with cheese. Roll 
into rolls about 1 — 1% inch in diameter. Put in wax paper 
and chill. Slice thin and bake 10 min. in 375 oven. Can freeze 
rolls or keep cooked wafers 2-3 weeks in refrigerator. 

Sarah Hindle 


BEER CHEESE 


Beat in blender until soft 8 oz. Cream cheese and '4 c. beer. 
Add '4 c. beer and 8 oz. Aged cheddar cheese diced and | clove 
garlic. Cover & blend 20 seconds. Chill. Sarah Hindle 


GARDEN PIZZA 


8 oz. Can refrigerator crescent rolls. 

8 oz. Cream cheese, softened 

1/3 c. mayonnaise 

1 tsp. Dried dill weed 

1 tsp. Minced onion or scallions 

2 c. finely chopped raw veggies (cauliflower, broccoli, 
peppers, celery, sliced black olives) 

72 c. Shredded carrot 


Spread crescent rolls on ungreased pizza pan or cookie 
sheet. Press seams together. Bake at 400 for 10 min. 
Cool. Blend cream cheese, mayo, dill & onion until 
smooth. Spread on cooled crust. 
EITHER: mix veggies & sprinkle over cheese topping 
with more scallions & carrots. Lightly press into top. 
Chill, cut into squares. 
OR: prepare 4 areas of individual veggies, topping with 
scallions. Press, chill, cut. Serves 10-12. 

Sarah Hindle 


CRAB APPETIZERS 


1 pkg. English Muffins 

I small jar Kraft Old English cheese spread 

1 stick margarine ‘ 

1 med. Onion chopped fine 

8 oz. Crabmeat or seafood flakes chopped fine. 
Y tsp. Garlic powder 

1 T. mayonnaise 


Mix all together. Spread on English muffins. Broil until 
golden. Cut in halves or quarters. Can be frozen. 


Jean Moscariello 


YUMMY PIER 4 MUSHROOMS 


/2 Cc. wine vinegar /2 tsp. each of salt, sugar, & 
2/3 c. olive oil or salad oil pepper 

| tsp. Tarragon (or oregano) 1 tsp. lemon juice 

1 clove garlic, minced 14 oz. Basket mushrooms 


Slice mushrooms after cleaning. Combine mushrooms with all 
other ingredients and marinate overnight in refrigerator. (I use 
a glass container). Drain and serve. 

Nat Fitzmorris 


STUFFED CLAMS NORMANDY 


Cook 1 cup chopped mushrooms in butter | minute. 
Blend with: 

1 c. minced clams, drained (2 cans) 

2T. finely chopped scallions 

1 ‘4 T. minced chives 

1 tsp. minced parsley 

2T. canned breadcrumbs. 

1 tsp. sherry 

Enough white wine to moisten. 


Place mixture in small paper lined muffin pans or clean clam 
half shells. Place butter on top and bake in 350 oven until 
brown on top 
Use 3 times recipe for 10-12 people. 

Nat Fitzmorris 


But Lam like a green olive tree in the house of God: I trust in 
the mercy of God forever and ever. 
Psalm 52:8 


COCKTAIL MEATBALLS 


1 lb. ground beef 1 tsp. salt 

72 c. breadcrumbs 1/8 tsp. pepper 

1/3 c. minced onions /2 tsp. Worcestershire sauce 
Yc. milk 7a Cc. Shortening 

1 egg 12 oz. chili sauce 

1 T. snipped parsley 10 oz. grape jelly 


Mix ground beef with breadcrumbs, onions, milk & egg. 
Add parsley, salt, pepper and Worcestershire sauce and 
mix well. Shape into | inch balls. Melt shortening in 
skillet and brown meatballs. Remove from pan and pour 
off fat. Heat chili sauce and jelly in same pan, stirring 
constantly until melted. Add meatballs stirring until 
coated. Simmer uncovered 30 minutes. Makes 5 dozen. 


Jean Moscariello 
VEGGIE APPETIZERS 


2 pkg. Crescent refrigerator rolls 

8 oz. cream cheese © 

/2 C. Mayonnaise 

1 pkg. Hidden Valley Salad dressing 

assorted chopped veggies. I like to buy an 
assortment from the salad bar in super market. 


Spread the 2 pkgs. rolls on a cookie sheet pressing 
edges together. Bake at 350 until golden then 
cool. Mix cream cheese, mayonnaise and salad 
dressing together and spread on crust. Cover with 
chopped veggies, pat down and refrigerate 24 hrs. 
Jean Moscariello 


HAM ROLL-UPS 


3 oz. Cream cheese 

72 c. Shredded cheddar cheese (2 oz.) 
1 T. chopped green onion 

72 tsp. Prepared mustard 

4 slices fully cooked boiled ham. 


Microwave cream cheese at high for 15 seconds to soften. Stir 
in cheddar cheese, onion & mustard. Spread on ham slices. 
Roll ham up. Cut each roll into 4 pieces. Secure with 
toothpick. Place on plate with paper towel. Microwave on 
high 1 minute. Makes 16. 

Jean Moscariello 


CHUTNEY AND PINEAPPLE APPETIZERS 


Scoop out half of pineapple (leave leaves on). Fill with the 
following mixture: 

8 oz. Cream cheese 

74 c. Chut-Nut or regular chutney 

74 tsp. Dried mustard 

1 tsp. Curry. 
Top with chopped almonds 

Sarah Hindle 


So whether you eat or drink, or whatever you do, do all to the 
glory of God. 


1 Corinthians 10:31 


GOLDEN SUMMER PUNCH 


6 oz frozen orange juice 

6 oz. frozen lemonade 

12 oz. can apricot nectar 

No. 2 can pineapple juice (2 % c.) 


Add water to frozen juices as directed. Combine with 
apricot and pineapple juices. Chill. Float ice ring & 
garnish with orange slices. 3 ats. 

Sarah Hindle 


SPARKLING PINK PUNCH 


3 T. small cinnamon candies 
74 C. Sugar 

I can (46 oz.) Pineapple juice 
72 ©. Warm water 

| qt. Ginger Ale 


Melt candies, sugar & water over med. heat. Strain, cool. 


Add to others. 2% gts. 
Jean Moscariello 


CHURCH PUNCH 


4 cans pineapple-pink grapefruit juice 
1 2qt. Bottle ginger ale 
1/3 bottle cranberry juice (optional) 


Add ginger ale just before serving. 


O taste and see that the Lord is good. Psalm 34:8 


KNORR SPINACH DIP 


10 oz. pkg. frozen chopped spinach 

1 pkg. Knorr soup mix 

1 ‘Ac. sour cream 8 oz. can water chestnuts 
1 c. mayonnaise 3 chopped green onions 


Thaw spinach and squeeze dry. Stir in soup mix, sour cream, 
mayonnaise until blended. Stir in spinach, chestnuts, & green 
onions. Chill 2 hours — makes 4 cups. 
Take round loaf of rye bread & slice off top. Scoop out bread 
and fill with dip. Use bread to dip. 

Ruth Harmon 


DILL AND ONION DIP 


2/3 c.mayonnaise 

2/3 c. sour cream 

1T. finely chopped green onions 
] tsp. dill weed 

1 tsp. seasoned salt 


Mix together mayonnaise and sour cream. Add other 
ingredients and mix well. Let flavors blend for at least 1 hour. 


Serve with cooked or raw vegetables. 


Ruth Harmon 


I live on good soup and not fine words. 


Maliere, La Femmes Savantes 


HOT FRUIT 


| lg. can pears 

2 lg. cans freestone peaches (halves) 
1 can pineapple chunks 

1 box dried apricots 

1 c. light brown sugar 

/2 stick butter 

2 T. curry 


Drain fruit. Mix curry and sugar with fruit. Dot with 
butter. Bake in uncovered dish 1 hour at 350 degrees. 


Good with ham or chicken. 


Sarah Hindle 


LIPTON SPAGHETTI SAUCE 


1 lb. ground beef 

1 green pepper, cut up 
2 T. olive oil 

1 clove garlic 

1 pkg. Lipton dry onion soup mix 
1-1/2 c. water 

6 oz. can tomato paste 
8 oz. can tomato sauce 
1/8 tsp. pepper 

1-1/2 tsp. sugar 

/2 tsp. oregano or basil 


Brown meat and green pepper in oil. Add all other 
ingredients and simmer 30 minutes. 


Ruth Harmon 


YOGURT PANCAKES 


% Cc. yogurt (plain/vanilla/lemon) 

74 c. milk 

1 egg beaten 

2 T. butter or margarine melted 

1 c. white flour(1/2 can be whole wheat for heartier pancakes) 
2T. sugar 

1 tsp. baking soda 

dash salt 


In one bowl mix together wet ingredients. In separate bowl, 
mix together dry ingredients. Add dry to wet; mix well to 
moisten but do not over mix. Cook. Serve with maple syrup. 
Serves 12. Variations: Diced fresh fruit 

Raisins 

Peanut butter 

Wheat germ and/or bran 


Libby Hampton 
BUTTERMILK HOT CAKES 
2 eggs beaten 1 1/.4 c. flour 
74 Cc. Sugar Ys tsp. salt 
7s c. Oil (Luse canola) % tsp. baking soda 
Ic buttermilk 1 tsp. baking powder 


Beat eggs, add sugar and mix together. Add oil and 
buttermilk. Sift together dry ingredients and fold into moist 
mixture. (will be a little lumpy) May be kept in covered dish 
in refrigerator until ready for use. Cook on a heavy pan that is 
medium warm. When batter is covered with bubbles flip over 
and after about 30 seconds check the second side for doneness. 
Makes about 7 to 9 medium sized pancakes. 


Jeanette van Heerden 


EASY BAKED BEANS 


1 lg. Can (28 oz) pork and beans 

I can (16 oz.) whole cranberry sauce 
72 c. brown sugar 

74 ©. barbecue sauce or ketchup 

1/8 tsp. ginger 


Drain liquid from beans, put into 2 gt. baking dish. Add 
. cranberry sauce, sugar, barbecue sauce and ginger. 

Mix well and bake uncovered for 35-45 minutes ina 
350 oven. May have to drain more juice after cooking 


awhile. 
Gwen Shidler 


EASY PIE CRUST 


Sc. flour (can mix 3:4 c. white flour and 1 4c. 
wheat flour) 
1 Ib. ouue flavored Crisco 
1 egg beaten and enough very cold water to make 
1 cup 
pinch of salt 


Cut shortening into flour. Add egg and water and 
salt. Makes very soft sticky dough. Use well 
floured board and well floured rolling pin. Makes 
4-5 crusts depending on how thick you like them. 


Carolyn Robinson 
(given by Chris Danner) 


BOILED WHITE FROSTING 


2 egg whites 

1-1/2 c. sugar 

1/3 c. water 

2 T. white corn syrup or 1/2 tsp. cream of tartar 


Beat 2 egg whites until stiff but not dry and set aside. 
Combine remaining ingredients and heat on stove top. Cook 
stirring until it comes to a boil. Cook until it threads (after 
about a minute of a rolling boil drop mixture from spoon until 
you see a thread appear.) Add sugar mixture slowly to the 
beaten egg whites. Add 3 T. confectioners sugar and | tsp. 
vanilla after the sugar mixture and beat until egg whites are 
starting to thicken. 

Half this recipe is enough for a small cake. This will easily 
cover an angel food cake. 


Jeanette van Heerden 


SALT FREE MARINADE 


2 tsp. chopped parsley or 2 tsp. dried parsley 
1 tsp. basil 

/2 tsp. pepper 

juice of 2 lemons 

7a c. Salad oil 

7a tsp. mustard (optional) 

2 cloves garlic, crushed 


Combine all ingredients. Makes *% cup. 


Carolyn Robinson 


SOUPS, SALADS 


& VEGETABLES 


SSS a a 


NUTTY WILD RICE SALAD 


72 c. wild rice 

2 c. canned beef bouillon undiluted 
1 c. frozen peas, thawed 

2 stalks celery, thinly sliced on diagonal 
4 scallions, sliced 

Ya c. Slivered almonds 

Dressing: 

2 T. red wine vinegar 

1 T. Soy Sauce 

1 tsp. sugar 

74 c. vegetable oil 

1 tsp. sesame oil 


In medium saucepan cover rice with cold water to a depth 
of 1 inch above rice. Heat to boiling. Drain water from 
rice and add bouillon. Simmer covered until liquid is 
absorbed, about 1 hour. 

Combine dressing ingredients and mix well. While rice is 
still warm toss with dressing; cool. 

Combine rice with peas, celery, scallions and almonds. 


Toss well and refrigerate 
SarahHindle 


BROCCOLI AND CAULIFLOWER SALAD 


Medium head of broccoli broken in bite size pieces 
Medium head of cauliflower broken in bite size pieces 
72 c. red onion sliced and chopped 
1 c. sunflower seeds 
10 strips bacon fried and crumbled 
Dressing: 1 '4c. mayonnaise 
2 T. vinegar and 2 c. sugar 
Mix dressing and add to other ingredients and mix well. 


Sarah Hindle 


SENEGALESE SOUP 


1 c. butter 1-1/2 tsp. curry powder 

7 shallots, minced /2 tsp. chopped dill 

3 celery stalks, finely chopped 1 tsp. ground black pepper 

72 c. flour salt to taste 

Ys c. sherry 1 large tart green apple, peeled 
¥%, c. apple cider cored & chopped 

¥%, c. chicken broth Garnish: minced fresh chives 
4c. milk & apple slices 


1 lbs. raw chicken breasts chopped 


Melt butter and saute shallots & celery for 10 minutes. Whisk 
flour and cook 3 min. Slowly stir in sherry, cider, broth; 
simmer, stirring constantly until liquid thickens (about 2 min.) 
Whisk in milk. Stir in chicken and bring to simmer. Cook 5 
min. or until chicken is tender. Blend in curry, dill, salt & 
pepper. Just before serving stir in chopped apple. Heat 
thoroughly. Garnish and serve. Serves 10-12. 


Sarah Hindle 
CHILI SOUP 
Brown together: 1 lb. Ground beef 
1 c. chopped onion 
1 clove garlic minced 
Add: 1 can kidney beans 4 c. water 
1 c. sliced carrots 5 beef bouillion cubes 
1 c. chopped celery 1 T. parsley 


7s c uncooked rice or barley _1 tsp. salt 
1 can 16 0z. stewed tomatoes  '% tsp. basil 


Simmer together 40 minutes or until vegetables are tender. 
Add 1 c. frozen green beans last 10 minutes. 


Ruth Harmon 


SPLIT PEA SOUP 


16 oz. dry split green peas 

3 qts. Water (12 cups) 

1 ham bone 

1 large onion chopped 

2 chicken bouillon cubes or 2 T. granules 
/2 tsp. garlic powder 

72 tsp. oregano 

1-1/2 c. sliced carrots 

1 c chopped celery 


In large stock pot put ham bone, water, peas, onion, 
chicken,bouillon cubes and seasonings. Simmer 
uncovered | % hours. Remove ham bone, cut off meat 
and return meat to pot. Stir in celery and carrots. Simmer 
Uncovered 2 — 2-1/2 hours until soup reaches desired 
thickness. Six |-1/2 cup servings. 

Ruth Harmon 


RED JELLO SALAD 


2 30z. pkgs. Strawberry Jell-O 
2 pkgs. of large frozen strawberries,drain overnight and 


save juice. 
1 large can sliced peaches, drained 
1 c. sour cream 


Heat strawberry juice and water (to make 3 % 
cups) to boiling. Add JELL-O and stir until 
dissolved. Let cool. Arrange fruit in 9 x 13 
ungreased pan. When partially set, put sour 
cream on top and swirl through. Serves 10 — 12. 


Jill Robitaille 


EASTER SALAD 


1 c. boiling water 

1 small pkg. Lime Jell-O 

8 oz. cream cheese 

Y2 pt. whipping cream 

1 can drained fruit cocktail 

1 pkg. Miniature white marshmallows 


Add boiling water to Jell-O Mash the cream cheese and add to 
Jell-O mixture. Blend with electric mixer. Set aside and cool 
10-15 minutes. Whip the whipping cream and put into the 
large bowl of mixer. Add the can of drained fruit cocktail and 
the Jell-O cream cheese mixture. Blend on low speed for 30 
seconds. Pour mixture in 9 x 12 casserole pan sprayed with 
Pam and completely cover top with marshmallows. Cover 
with aluminum foil and refrigerate for at least 12 hours. Cut 
into squares and serve on lettuce leaves. Serves 16. 


Pat DeBinder 


COLESLAW 


1 c. mayonnaise 

2 T. milk 

2 T. cider vinegar 

1-1/2 tsp. sugar 

7/2 tsp. salt 

1/8 tsp. black pepper 

1 head cabbage shredded 
1 large carrot shredded 


Put cabbage and carrot in large bowl. Mix other ingredients 
together and pour over cabbage and mix well. Refrigerate 1 
hour. 

Jean DiRuzzo 


NO TOSS SALAD 


1 large head lettuce shredded 

“a c. finely chopped green onion 

7a c. celery chopped 

1 can (6 oz.) water chestnuts sliced 
1 or 2 pkgs.(10 oz. each) frozen peas unthawed 
2 cups top quality mayonnaise 

1 T. sugar 

¥%, |b. bacon, cooked and crumbled 
3-4 hard cooked eggs. 

3 tomatoes 

Parmesan and Romano cheeses 


Place lettuce in large glass serving bowl. Then layer the 
onion, celery & water chestnuts. Break peas apart and 
sprinkle on top while frozen. 

Mix mayonnaise with sugar and spread like frosting on 
top. Cover and refrigerate overnight. 

Before serving add layers of bacon, egg slices and tomato 
slices. Sprinkle with grated cheeses. 

DO NOT TOSS THIS SALAD. Each serving should go 
to the bottom of bowl to get the effect of the layers. 


Betty Damon 
LIME PINEAPPLE SALAD 


1 small pkg.lime Jell-O dissolved in 1 cup boiling water. 
Add '/ pt. sour cream to Jell-O immediately and beat with 
egg beater. Add 1 tall can (1-2/3 c.) crushed pineapple and 
1 c. pecans chopped fine. Chill until firm. 


Effie Gahan 


SUE’S HOT CHICKEN SALAD RING 


1 4c. cooked chicken 7a c diced celery 

1 c. (8 0z.) pineapple tidbits %c diced green pepper 

1/3 c. mayonnaise 7a © Chopped almonds (optional) 
Ys tsp. salt (optional) 1 can (8 oz.) refrigerator 

1/8 tsp. pepper Crescent rolls 


1 egg beaten 


Combine chicken, pineapple, mayonnaise, celery, green 
pepper, almonds and salt and pepper. Set aside. 


Separate rolls into 8 triangles on a greased cookie sheet. 
Arrange in a circle with wide bases overlapping — narrow tips 
pointing outward. (open center should be about 3” in 
diameter). Top by spooning chicken salad onto ring around 
the bases, pack firmly, then fold narrow tips around the filling 
and tuck under firmly to hold. Brush with beaten egg. 

Bake at 350 for 25-30 minutes. 

Salt and almonds can be omitted. Ring can be placed on - 
aluminum foil large enough to wrap ring. Ring can be baked, 
wrapped and frozen or can be baked just before serving time. 
Divide ring into quarters for a meal or eighths for snacks. 

A great hit and easy to prepare day before. 


Fran Gardella 


SALAD OR DESSERT 


16 oz. carton small curd cottage cheese 

3 oz. pkg. strawberry or raspberry Jell-O , Oxy 

1 can fruit cocktail dxawned 

Mix together and add small carton Cool Whip and 
mix together. Refrigerate. 


Jean DiRuzzo 


MARINATED CARROTS 


2 lb. Carrots 

1 green pepper cut into thin strips 
1 onion cut into rings 

1 can condensed tomato soup 

| tsp. prepared mustard 

1 tsp. Worcestershire sauce 

7% C. cider vinegar 

/2 tsp. pepper 

“4c. Oil 

/2 © Sugar 


Cook carrots that have been cut into small slices until 
tender. Cool. In bowl alternate layers of carrots, peppers 
and onion ending with carrots. Mix together remaining 
ingredients and pour over carrots. Marinate in refrigerator 
over night. Keeps one week in refrigerator. 

Hannah Sweeney 


MANDARIN SALAD 


In salad bowl combine: 

2 heads Boston lettuce broken in pieces 

1 can (1 lor 15 oz.) drained and chilled Mandarin orange 
slices. 

I c. pecans toasted* 

4 green onions sliced, green included or % red onion, 
thinly sliced. 

ADD: 2/3 c. oil and vinegar salad dressing — I use Paul 
Newmans. Toss gently. 


*To toast: cut pecans in coarse pieces, put in 300 oven for 
10 minutes. Serves 6-8. 


Pat DeBinder 


LAYERED VEGETABLE SALAD 


Dressing: combine in bowl: 
1 c. mayonnaise 
1 c. sour cream or plain yogurt to save some fat 
1 T. Dijon mustard 
1 T. fresh chopped or 2 tsp. dried dillweed 
| T. sugar 
1 tsp. salt 
/2 tsp. white pepper 


In 10 cup clear bowl layer: 
’, small head red cabbage, (about 2 |b.) chopped 
’ |b. fresh mushrooms, sliced 
Ys lb. fresh spinach, cleaned and torn into pieces 
1 medium Spanish onion, coarsely chopped 
2 c. frozen green peas, thawed 


Spread dressing over peas. Top with: 
4 oz. cheddar cheese, shredded (1 cup) 
4 slices bacon, cooked and crumbled. 
May be refrigerated up to 8 hours. 
Prep. Time 20 min. 396 calories per serving. 
Serves 8. 
Fran Gardella 


TOMATO ASPIC 


Dissolve 2 small pkgs. lemon Jell-O into 1 cup boiling water. 
Add 3 cups V-8 juice. 
Chill until firm. 

Jean DiRuzzo 


CRANBERRY QUICKIE SALAD 


3 oz. pkg. lemon or cherry Jell-O 
1 Ac. boiling water 72 Cc. crushed pineapple, drained 
1 c. cranberry sauce. 72 C. nuts, celery or apple 


Dissolve Jell-O in boiling water. Add cranberry sauce, 
mix well and cool. Beat with beater until blended, then 


mix in fruit. Pour into a 1 quart mold and chill until firm. 


Olive Berglind 


HAWAIIAN EYEFULL 

6 oz. orange Jell-O 1 tsp. vinegar 

% tsp. salt 1 c. diced orange sections 
2 c. boiling water 1 c. chopped celery 


1 can 13 2 oz. pineapple tidbits 


Dissolve Jell-O & salt in boiling water. Drain pineapple — 
save syrup and add water to make | % cups. Stir syrup 
and vinegar into gelatin. Chill until thick or partially set, 
about | hour. Stir in fruit and celery. Pour into 1 % qt. 
mold. Chill until firm. Makes 6 cups or 12 servings. 
Marilyn Sargeant 


MOLDED FRUIT SALAD 


6 oz. lime or strawberry Jell-O 1 can mandarin oranges 
1 can fruit cocktail 1 can pears 
10 Maraschino Cherries 


Dissolve Jell-O in 2 c. boiling water. Add 1 % c. cold 
water. Chill 1 hour. Add drained fruit. Chill until set. 


Marilyn Sargeant 


THREE BEAN SALAD 


1 can green beans, drained & cut 

1 can yellow beans, drained & cut 

1 can dark red kidney beans, washed & drained 
/2 c. chopped green peppers 

/2 c. celery cut up 

1 onion diced 

2/3 c. vinegar 

1/3 c. salad oil 

YC. Sugar 

1 tsp. salt 


Heat vinegar, sugar & salt until sugar dissolves. Cool. Add oil 
and stir well, Marinate remaining ingredients in this dressing. 
Let stand in refrigerator before serving. Keeps a long time in 
refrigerator. 

Ruth Harmon 


TOLL HOUSE SALAD 


6 oz. lemon Jell-O 

1 can whole cranberry sauce 
1 c. finely chopped celery 

Y2 c. chopped nuts 


Prepare Jell-O per instructions on pkg. When slightly 
thickened add remaining ingredients and stir. Pour into mold 
and chill until set. 


Dressing (optional) 
72 c. heavy cream, whipped 
2 Cc. Mayonnaise 
/2 c. crushed pineapple 


Ruth Harmon 


SOUTHERN SWEET POTATOE CASSEROLE 


Beat together: 
2 c. fresh cooked sweet potatoes, mashed 
(3 large potatoes) 
1/3 c. melted butter 
YC. Sugar 
72 tsp. salt 


Beat together and add: 
2 eggs 
1 tsp. vanilla 
2 T. flour 


Mix all together. Pour into 1 % gt baking dish sprayed 
with Pam. Cover with topping. 
TOPPING: Mix together: 
1 c. pecans cut in half 
1/3 c. flour 
Yc. brown sugar 
dash of cinnamon 
Bake 35 minutes at 350 degices. 


Jean Moscariello 


CORN IN THE MICROWAVE 


Peel corn, butter, place on separate pieces of wax 
paper, twist ends. Bake in microwave 2 4% -3% 
minutes for | ear. For 2 ears bake 5 % -6 4 
minutes 


Jean DiRuzzo 


VEGETABLE BAKE 


2 100z. pkg. frozen peas and carrots 

1 9oz. pkg. frozen green beans 

1 5 oz. can water chestnuts, drained and sliced 
1 3 z. can sliced mushrooms, drained 

1 can cream of mushroom soup 

3 to 4 T. sherry (optional) 

1 tsp. Worcestershire sauce 

dash Tabasco sauce 

2 c. sharp cheese 

Yc. rich cracker crumbs 


Cook peas, carrots and beans til barely tender. Drain, combine 
with water chestnuts and mushrooms. Combine remaining 
ingredients for sauce, except crumbs. Toss with vegetables. 
Turn into 2 qt. ungreased casserole. Bake 350 for 40-45 min. 
stirring occasionally. Sprinkle crumbs on top just before 
serving. Serves 8-10. 

Annie Fay Holt 


HARVEST POTATOES 


1 pkg. frozen Hash Brown potatoes, partially thawed 
1 can cream of chicken soup 

| 8 oz. sour cream 

2 c.cheddar cheese , shredded 

72 c. chopped onion 

/2 c. melted butter 


Mix together and put in 9 x 13 pan. Bake 350 for 30 
minutes. Top with 2 c. melted butter and 2 c. corn 
flakes crushed. Bake additional 30 min. Total baking 
time: 1 hour. Serves 10. 

Betty Damon 


ZUCCHINI PROVENCALE 


2 or 3 small zucchini washed and ends trimmed off, cut 
crosswise into 1/8” slices 
2/3 c. coarsely cut onion 
Cook in covered saucepan in small amount of water 12-15 
minutes or till zucchini is tender. Remove from heat, 
drain and with fork add: 

1 small can tomato sauce 

4 oz. jar of chopped mushrooms 

2/3 c. shredded Parmesan cheese 
Mix together and put into casserole and bake 350 oven for 
20-30 minutes until thoroughly heated. 

Julia Forbes 


LIGHT SCALLOPED POTATOES 


6 med. Potatoes, peeled and thinly sliced 
3c. water 

4 chicken bouillon cubes 

! garlic clove, minced 

/2 Cc. Parmesan cheese 

fresh parsley minced (optional) 


Place potatoes in greased 2 qt. baking dish. Heat water, 
bouillon cubes, garlic until bouillon is dissolved. Pour 
over potatoes. Sprinkle with Parmesan cheese. Bake 
uncovered at 350 for 1 '4 to 1 % hours, sprinkle with 
parsley if desired. 
Suitable for diabetics. 

Jean DiRuzzo 


Pleasant words are like a honeycomb, sweet to the soul 
and healing to the bones. 


Proverbs 16:24 


SCALLOPED EGG PLANT 


1 large egg plant diced 

1/3 c. milk ' 
1 can mushroom soup 

1 slightly beaten egg 

72 c. Chopped onion 
“4 c. herb seasoned bread stuffing 


Cook diced egg plant in boiling salted water till tender 

(6-7 min.) drain. Meanwhile gradually stir milk into soup, 
blend in egg. Add drained egg plant, onion and stuffing mix. 
Toss lightly to mix. Turn into greased 10 x 6x 1 % baking 
dish. 

FOR CHEESE TOPPER: Finely crush % c. packaged herb 
seasoned stuffing, toss with 2T. melted butter. Sprinkle over 
casserole. Top with 1 c. shredded sharp process American 
cheese. Bake at 350 for 20 min. Makes 6-8 servings. 


Julia Forbes 
VIDALIA ONIONS 


Vidalia onions 

Chicken bouillon cubes 
Butter 

Water\ 

Salt and pepper to taste 


Peel and core top center of onions about % inch. Put chicken 
bouillon cube in center of each. Top with a little butter. Place 
onions in a microwave proof baking dish in a half-inch of 
water. Microwave on high for 5-6 minutes or until soft. Salt 
and pepper to taste before serving. 

Ruth Harmon 


BAKED CORN 


2 eggs beaten 

1 T. butter 

2 T. flour 

2 T. sugar 

1c. milk 

salt & pepper to taste 

#2 can whole kernel corn (20 oz.) 


Beat eggs. Combine butter, sugar and then flour and add 
to eggs. Add milk and salt & pepper to taste. Pour most 
of the liquid out of the can of corn and add the corn and 
some juice to rest of ingredients. Pour into small 
ungreased casserole dish. Set dish in larger pan with hot 
water in it when baking. Bake 40-45 min. at 350 degrees. 
Serves 4-5. 

Jeanette van Heerden 


VEG-ALL CASSEROLE 


2 cans Veg-All vegetables, drained 
1 onion 

1 c. mayonnaise 

1 c. grated cheese 

1 c. chopped celery 


Mix all together, put in casserole dish and top with bread 
or cracker crumbs mixed with 3T.melted butter. Bake at 
350 for 30 min. or until crisp. Serves 4 

Erma Smith 


Blessed are those who hunger and thirst for righteousness, 
for they will be filled. 
Matthew 5:6 


RANCHEROS CASSEROLE 


1 pkg. Betty Crocker Au Gratin potatoes 
2% c. boiling water 

1 c. canned corn, drained 

2/3 c. milk 

Y% lb. lean ground beef cooked and drained 
1 c. (4 oz.) shredded taco-seasoned cheese 


Heat oven to 400. Mix potatoes, sauce mix, water, corn and 
milk in ungreased 2 qt. casserole. Stir in beef and % c. cheese. 
Add 1 T. red and green pepper if desired. (I use Mexican corn 
that has peppers in it.) Bake uncovered 30-35 minutes until 
top is golden brown. Sprinkle with remaining cheese. Let 
stand a few minutes before serving. Serve with tortilla chips 
and sour cream. 

Ruth Harmon 


TOMATO PUDDING 


1 10 % oz. tomato puree 

1 c. brown sugar 

dash of salt 

4 slices buttered and cubed toast. 


Simmer tomato puree, brown sugar and salt until hot. 

Add 4 slices buttered and cubed toast. Mix. Bake in small 
casserole pan coated with non-stick spray, uncovered, at 350 
degrees for 40 minutes. Serves 2-3 or 4-6 if recipe is 
doubled. 


Dimite Rasmussen 


The earth is full of the goodness of the Lord. 
Psalm 33:5 


SQUASH CORN CASSEROLE 


72 c. chopped onions 

72 c. chopped green pepper 

2T. margarine or butter 

2 c. cooked, mashed winter squash 
1 can cream style corn 

1 c. coarsely crushed Saltines 

72 ©. Shredded American cheese 

2 T. chopped pimento 

2T.coarsely crushed Saltines 

1 T. margarine or butter 


In 1 4 qt. saucepan cook onion & pepper in the 2T 
margarine or butter until tender but not brown. Stir in 
squash, corn and | c. crushed crackers, cheese and 
pimento. Turn mixture into 1 % qt. casserole. Combine 
remaining crushed crackers and melted butter and sprinkle 
over casserole. Bake uncovered in 350 oven for 40-45 
minutes 


Ruth Harmon 


I am the bread of life. He who comes to me will never go 
hungry, and he who believes in me will never be thirsty. 


John 5:35 


COUNTRY POTATOES 


2 lb. pkg. Ore Ida hash browns 
/2 c. Shredded cheddar cheese 

1 c. sour cream 

1 c. cream of chicken soup 

72 c. chopped onions 

1 stick melted margarine 

1 ‘4c. corn flake crumbs 

4 T. margarine 


Combine potatoes, sour cream, cheese, soup, onion and stick 
of melted butter. Put in 9 x 13 greased casserole. Mix corn 
flake crumbs and 4 T. melted margarine and pour on top. 
Bake 1 hour at 350. Serves 12. 
Lou Joyce 


ONION ROASTED POTATOES 


1 Envelope Lipton Recipe Onion Mushroom Soup Mix 
2 lbs. Potatoes cut into large chunks. 
1/3 c. olive or vegetable oil 


Preheat oven to 450. 
Mix all ingredients in bowl until evenly mixed and coated. Put 
in shallow baking or roasting pan. Bake stirring occasionally 


40 minutes or until tender. 
Jean DiRuzzo 


But the fruit of the spirit is love, joy, peace, patience, kindness, 
goodness, faithfulness, gentleness and self-control. 


Galatians 5:22,23 


MAIN DISHES 


& CASSEROLES 


CHICKEN AND STUFFING BAKE 


1 6 oz pkg. instant stuffing mix 

1 can cream mushroom soup 

1/3 c. milk 

1 tsp. chopped parsley 

paprika | 

6 skinless, boneless chicken breast halves (about 1 /% Ib.) 


Preheat oven to 400 and prepare stuffing mix per 
directions. Combine soup, milk and parsley and set aside. 
In 2 or 3 qt. baking dish arrange stuffing across center of 
dish. Spoon thin layer of soup mixture in casserole on 
each side of stuffing. Sprinkle with paprika. Add chicken 
pieces. Pour remaining soup mixture over chicken . 
Cover with foil and bake 15 minutes. Uncover and bake 
10 minutes more or until chicken is fork-tender. Stir 
sauce before serving. 


Jean DiRuzzo 
CHICKEN NUGGETS 


1 1/2 skinned and boned chicken breast 
1 envelope of Shake N Bake for chicken (original recipe) 


Cut chicken in approximately 1” squares. Shake in plastic 
bag full of Shake N Bake crumbs. Arrange on cookie 
sheet. Bake 20 minutes at 325. Serves 3. 


Penny Faul 


Rest in the Lord, and wait patiently for him. 


Psalm 37:7 


CHICKEN IN FILO (KOTOPITS) 


8 oz frozen filo (10-12 sheets) 2 tsp. dried parsley 


lc. chopped celery /2 tsp. each of salt & pepper 
1 c. chopped onion 1 egg beaten 

1 T. butter 2 c. chopped boiled chicken 
2 T. chicken broth * 6 T. melted butter or marg. 


Thaw filo dough for 2 hrs. at room temperature. In a skillet 
cook celery and onion in | T. butter (covered) until they are 
tender but not browned, stirring occasionally. Add chicken 
and broth. Cook and stir uncovered until all broth is absorbed 
Stir in parsley, salt & pepper. Remove from heat. Blend in 
beaten egg. Set aside. For each roll stack |/2 the sheets of filo 
dough, brushing liberally with melted butter between each 
sheet.(follow instructions on box on how to handle dough) 
Spoon 1/2 the chicken mixture within 1” of top. and sides. 
Turn in 1” on long sides and roll as for a jelly roll. Place seam 
side down on lightly greased shallow baking pan. (repeat with 
remaining chicken). Score each roll in 3 or 4 portions. Bake 
at 350 for 40 min. or until lightly brown and crisp. Cut rolls 
where scored. Serve with Bechamel Sauce. 


BECHAMEL SAUCE 
2 T. butter 2 beaten egg yolks 
2T. all purpose flour 4 tsp. lemon juice 


1 %c. chicken broth * 


In saucepan melt butter. Stir in flour and salt. Add the 
chicken broth all at once. Cook and stir until mixture is 
bubbly. Combine egg yolks and lemon juice. Stir about 1/3 
mixture into the egg yolks. Return to remaining hot mixture in 
sauce pan. Cook and stir about 2 min. more. Makes 1 % cups. 


*Use the broth you cooked the chicken in. 


Chris Golench 


x 


GARLIC CHICKEN 


6 large boneless skinless chicken breasts 
6 T. melted butter 

3 garlic cloves minced 

72 Cc. seasoned breadcrumbs 

I tsp. garlic powder 

72 c. Shredded cheddar cheese 

Dash of pepper 


In shallow bowl combine butter, garlic powder and 
minced garlic. In another bowl combine breadcrumbs and 
cheese and pepper. Pound chicken breasts thin between 
waxed paper. Dip chicken in butter mixture then coat 
with crumb-cheese mixture. Place in a 9x‘13 greased pan. 
Cover tightly with foil and bake 50-60 minutes at 350. 
Serves 6 

Pat DeBinder 


CHICKEN BREAST PIQUANT 


4 chicken breasts Nerve s 4T. water 

| “2c. rose or dry red wine 2 cloves garlic, sliced 
(white is also good) 2 tsp. ground ginger 

72 C. SOY Sauce /2 tsp. oregano 

72 C. Salad oil 2 T. brown sugar 


Arrange chicken breasts in baking dish. Combine all other 
ingredients. Pour mixture over top. Marinate as Cowve\ ewh 
for-about-arrhour. Serve with rice. 

You can easily double chicken without increasing the 

marinade. If you make a large amount (I have served this 

to 40 people) use large casseroles, increase baking time 

and move chicken occasionally during baking. 


RK hen © eady Yeo DEVE, Borgie Yunis 
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CHICKEN BREASTS WITH PECAN CRUST 


2 chicken breasts, boned, skinned and halved 
coarse salt 

pepper (freshly ground) 

10 T. butter 

3 T. Dijon mustard 

8 oz. coarsely ground pecans 

2/3 c. sour cream 


Flatten chicken breasts between wax paper. Season with salt 
& pepper. Melt butter and whisk in 2T. of mustard. Dip 
chicken in mixture and roll in pecans. Place in greased 9x12 
baking dish and bake 12-20 min. depending on size of chicken 
breasts. Combine sour cream and | T. mustard and bring just 
to boiling point. Spoon sauce onto plates, place breasts on top 
and serve immediately. Serves 4. 

Sarah Hindle 


MARINATED CHICKEN LEGS FOR FINGER 
SUPPER 


Marinate chicken legs in soy sauce, pineapple juice and garlic 
over night. Drain and dip in crushed corn flakes. Bake 1 '2 
hours in low oven. Can heat up during cocktail hour. Great at 
room temperature for picnic. 


Sarah Hindle 
It’s difficult to think of anything but pleasant thoughts while 
eating a homegrown tomato. 


Lewis Grizzard 


GROUND BEEF, SPINACH AND RICE 


2 to2 %4 lbs. ground round (beef) 
garlic powder, salt & pepper 

2 tsp. oregano 

1 large onion, minced 

1 can sliced mushrooms, drained 

1 can sliced water chestnut, drained 
1 pkg. frozen chopped spinach 

1 can cream of celery soup 

1 c. sour cream 

Y2 ©. raw white rice, cooked 

/2 lb. shredded sharp cheddar cheese 


Brown ground round and onion, adding garlic, salt, pepper 
and oregano. Thaw and drain, but do not cook spinach. 
Add all ingredients to meat and top with cheese. Bake in 
greased 9x13 casserole 45 minutes at 375 uncovered. 


Serves 10. 
Jill Robitaille 


SWEET AND SOUR KIELBASA 


2 1 lb. pkg. of Kielbasa, cut in 1” pieces 
1 32 0z Jar of grape jelly 
1 14 oz bottle of ketchup or chili sauce 


Combine all ingredients in crock-pot and heat till warmed 
thru or cook in sauce pan on stove. 


Arlene Gibson 


CHICKEN OR TURKEY A LA KING 


1 can (6 oz.) mushrooms drained, reserve 2 c. liquid 
| jar (4 oz.) pimento 

72 c. diced green pepper 

72 c. flour 

74 tsp. pepper 

2  c. light cream or milk 

1 % c. chicken broth 

2 c. cubed, cooked, chicken or turkey 


In skillet cook mushrooms and peppers in butter 5 minutes. 
Blend in flour and pepper. Cook over low heat, stirring until 
mixture is bubbly. Remove from heat. Stir in cream or milk, 
broth and reserved mushroom liquid, heat to boiling point. Stir 
in chicken and pimento. 

Jean DiRuzzo 


ORANGE CURRY CHICKEN AND RICE 


2-3 T. curry powder 1 Ac. rice 

/2 tsp. salt 2 T. brown sugar 

Ya tsp. pepper 2 tsp. dry mustard 

3 chicken breasts, boned, skinned, split 

2 ‘AC. orange juice /2 c. golden or reg. raisins 
1 c. water 1 can (11 oz. mandarin 


oranges, drained. 


Combine curry, salt and pepper. Sprinkle over chicken and rub 
in. Pound breasts gently with mallet. Set aside. In 10-12” 
skillet combine orange juice, water, brown sugar & mustard. 
Bring to boil — turn to simmer. Add rice then chicken on top 
of rice. Add raisins. Cover and simmer 25 min. Add 
mandarin oranges. Remove from heat and let stand 5 min. 
Turn out into serving dish. Garnish with parsley. 
Low calorie 

Pam Johnson 


CONFETTI SPAGHETTI 


1 pkg. (12 0z.) spaghetti 1 T. brown sugar 

1 '4 lb. ground beef I tsp. salt 

1 med. Green pepper, chopped 1 tsp. chili powder 

1 med. Onion, chopped /2 tsp. pepper 

1 can (14 % oz. diced tomatoes, undrained 

I can (8 oz.) tomato sauce 7a tsp. garlic powder 


“4c. Shredded cheddar cheese _1/8 tsp. cayenne pepper 


Cook spaghetti in boiling water. In a large skillet cook 
beef, green pepper and onion over med. heat until meat is 
no longer pink; drain. Stir in the tomatoes, tomato sauce, 
brown sugar, salt, chili powder, pepper, garlic powder and 
cayenne. Drain spaghetti; add to the beef mixture. Put in 
a greased 13x9x2” baking dish. Cover and bake at 350 for 
30 minutes. Uncover; sprinkle with cheese. Bake 5 min. 
longer or until cheese is melted. Serves 12. 


Edna Wagner 


CORNED BEEF MOLD 


1 T. gelatin 1 T. chopped onion 

74 c. cold water 3 hard cooked eggs 

1 ‘42 c. tomato juice 2 c. chopped celery 

1 T. lemon juice 72 ©. mayonnaise 

/2 tsp. salt 1 12 oz. can corn beef, 
72 Cc. chopped cucumber shredded 


Soften gelatin in cold water — heat tomato juice and add to 
gelatin, stir until gelatin is dissolved. Add lemon juice 
and salt. Chill until partially set. Combine remaining 
ingredients. Fold into gelatin, chill until set — serve on 
lettuce with whipped cream or horseradish dressing. 


Chris Golench 


MURRAY’S SHEPHERD PIE 


1 lb. ground beef (85%) 
1 pkg. beef gravy mix 

1 medium onion 

salt & pepper to taste 

4 medium potatoes 


Boil potatoes and mash with butter and milk. Brown ground 
beef (break up) and drain. Mix gravy mix with water per 
directions on package. Saute onions. Combine ground beef, 
onions, gravy (just enough to moisten mixture), add salt and 
pepper. Put meat mixture into 9” pieplate, spread and flatten. 
Add mashed potatoes on top and spread. Bake in 350 oven for 
30 minutes or until potatoes turn light brown on top. 
Note: Add one clove garlic chopped with sauteed onion if so 
desired. 

Murray Sargeant 


BEEF STROGANOFF 


1 lb. ground beef 4 oz. can mushrooms drained 
1 onion, chopped 1 c. sour cream 

pepper to taste 1 can mushroom soup 

fine herbs seasoning half bag of egg noodles 


Brown ground beef and onion; drain. Add seasonings, 
mushrooms, sour cream and soup. Prepare noodles according 
to pkg. Mix together or can serve meat mixture over noodles. 
Note: Can put in ungreased baking dish and topped with 
breadcrumbs and warmed in oven. Serves 4-6. 


Libby Hampton 


BARBECUED POT ROAST 


4 lb. chuck roast, 1 42“ thick %c. ketchup 


3 T. flour 1 ‘42 T. Worcestershire 
sauce 
1 T. brown sugar 1 T. vinegar 
] tsp. salt 4 stalks celery, sliced 
dash pepper 2 med. onion, quartered 
/2 tsp. dry mustard 1 green pepper, cut in 
rings 


Brown meat slowly on grill over hot coals to seal in 
juices. Combine flour, sugar, salt, pepper, mustard, 
ketchup, Worcestershire sauce and vinegar for sauce. 
Tear off 5 foot length of foil and fold double (or use single 
layer of heavy-duty foil). Spool half the sauce in center of 
foil. Place meat on top. Cover with vegetables and 
remaining sauce. Seal foil. Bake over slow coals 2 hours 
or until tender. Serves 6. 

Murray Sargeant 


CHATFIELD CASSEROLE 

/2 |b. sweet Italian sausage, crumbled 

1 4 |b. ground beef 7a tsp. salt 

1 med. onion, chopped 1 c. cottage cheese 

3 sm. Cans tomato sauce 3 oz. cream cheese 

3 T. sour cream 12 oz. med. flat noodles 


Parmesan cheese 


Fry sausage 5 min. Add gr. beef & onion and fry together. 
Heat together in saucepan tomato sauce, salt, cottage 
cheese and cream cheese. Add sour cream to mixture and 
add to meat. Cook noodles and rinse. In buttered 
casserole put layers of noodles and meat twice or mix all 
together. Top with cheese, bake until bubble, 30-60 min. 
at 325. Serves 10-12 Carolyn Robinson 


PAN-FRIED LAMB CHOPS 


3 T. minced garlic 

1 ‘2 T. chopped fresh rosemary or 2 tsp. dried 
1 tsp. dried crushed red pepper 

18 small lamb rib chops 

3 T. olive oil 

fresh rosemary springs for garnish 


Combine garlic, rosemary and red pepper in a small bowl. 

Rub about 4 tsp. mixture over each side of each chop. 

Sprinkle chops with salt; place on plate. Cover and refrigerate 
at least 30 minutes and up to 4 hours. Heat 1% T. oil in heavy 
large skillet over medium heat. Add 9 chops to skillet; cook to 
desired doneness, about 3 min. per side for med. rare. Keep 
warm on plate while the others are being cooked. Serves 6. 


Borgie Yunis 


MEATZA PIE 

1 Ib. ground beef 2 oz. can sliced mushrooms 
2/3 c. evaporated milk 1 c. sharp cheddar cheese 

/2 c. fine dry breadcrumbs Ys tsp. oregano 

1 tsp. garlic salt 2 T. grated Parmesan cheese 


1/3 c. tomato paste or ketchup 


Place meat, milk, breadcrumbs and garlic salt in 9 “ ungreased 
pie plate. Mix thoroughly with fork. Pat mixture evenly onto 
bottom and up sides of pie plate. Spread tomato paste over 
meat mixture. Drain mushrooms, arrange over tomato paste. 
Top with shredded cheddar cheese. Sprinkle oregano and 
grated Parmesan cheese over cheddar. Bake at 375 for 25 
minutes. Serves 4-6. 


Annie Fay Holt 


LOBSTER IN SORREL SAUCE 


8 lobster tails (or frozen lobster meat) 
2 c. fish stock 

72 Cc. dry white wine 

74 c. vermouth 

1 c. whipping cream 

1 T. lemon juice 

4 T. butter 

8 oz. sorrel leaves 


Bring fish stock, white wine & vermouth to boil, reduce. 
Add whipping cream, reduce. Add lobster meat and 
simmer 3 minutes. Remove meat, add lemon juice, butter 
and sorrel. Serve on warm plates over white rice cooked 
with butter and parsley. Serves 6-8. 


Jill Robitaille 


TUNA CASSEROLE 


8 oz. pkg. pasta shells 

2 cans tuna 

1 can mushroom soup 

1 can no salt peas drained 

4 oz. shredded low fat cheddar cheese 


Cook pasta and drain. Add tuna, soup, peas, and 1/2 of the 
cheese. Put in casserole dish, top with remaining cheese. 


Bake at 350 for 30 minutes. 


Jean DiRuzzo 


BEEF STROGANOFF 


1 to 1 % lbs. sirloin strip steak, sliced thin 
Ya c. diced onion (optional) 

salt, pepper, garlic powder to taste 

1 can cream of mushroom soup 

1 T. ketchup 

1 T. Worcestershire sauce 

lc. sliced mushrooms 

1 c. sour cream 

egg noodles, cooked 


Brown beef in small amount butter, add onion, cook until 
onion is clear. Add salt, pepper, garlic powder, ketchup, 
Worcestershire sauce. Stir in soup and mushrooms. Cook 
15-20 minutes over medium heat. Stir in sour cream and serve 
over egg noodles. Serves 6. 

Ann Schummers 


AMERICAN CHOP SUEY 


1 lb. ground beef 4 oz. can mushrooms, drained 
1 onion, chopped 16 oz. can whole tomatoes 

| green pepper, chopped (optional) 

pepper to taste elbow pasta 

8 oz. tomato sauce Parmesan cheese (optional) 


Brown beef, green pepper and onion; drain. Add seasonings, 
tomato sauce, mushrooms, and whole tomatoes. Prepare 
noodles per pkg. Mix together and serve with Parmesan 
cheese sprinkled on top. Serves 4-6. 

Note: can put in ungreased baking dish and warm in oven. 
Top with cheese. 


Libby Hampton 


CHABU- CHABU 
1 lg. Can College Inn chicken broth 


Choose from: 
1 lb. pork tenderloin 
2 double chicken breasts 
1 lb. tenderloin steak 
1 lb. raw shrimp 
1 lb. scallops 


Veggies: cherry tomatoes 
long scallions 
whole mushrooms 


Sauces: 

1. Ketchup and Soy sauce til brownish. Add lemon. 

2. Mayo, sour cream, grey Poupon mustard. 

3. Mayo and sour cream (half & half), chives & horse- 
radish. 

4. Parmesan cheese, sweet pickle relish, scallions, sour 
cream. 


Arrange raw meat on platter & decorate with veggies. 
Heat broth and put on fondue stand. With fondue forks 
cook ingredients in broth and enjoy with the sauces. 

At end, add Japanese noodles (fine), spinach and a few 
goodies from platter to the pot. Cover and cook 5 
minutes. Serve as soup. 

Serve with broiled Syrian bread (buttered and topped with 
Parmesan cheese) and white wine. 


A popular dinner and lots of fun! 


Sarah Hindle 


STUFFED SOLE 


4 large sole fillets or 8 small ones 
2/3 c. butter (divided) 

1/3 c. chopped celery 

2 T. chopped onion 

2 cloves garlic minced 

1 c. herb seasoned stuffing mix 

| T. chopped parsley 

1 T. lemon juice 

2 tsp. dried dill weed 


Cut fillets in half if using large — if small place 4 fillets on 
bottom of Pam greased 9x12 pan. In saucepan melt 1/3 c. of 
butter. Add onion, celery, garlic, parsley and lemon juice. 
Cool for 4 minutes — add stuffing mix. Place 4c. stuffing 
mixture on each fillet. Cover with another fillet. Mix 1/3 c. 
butter and dill weed. Pour over four fillets. Bake 30 minutes 
in 350 oven. Serve fillets with sauce poured over top. 

Serves 4. 

This is really good — all can be made ahead and baked at the 
last minute. 


Pat DeBinder 


And men sit down to that nourishment which 


is called supper. 


William Shakespeare 
Love’s Labour’s Lost 


SHRIMP AND ARTICHOKE CASSEROLE 


4 T flour 

Salt and pepper 

6 T. butter 

2 cans (4 oz) sliced mushrooms 
1 can plain artichokes (14 oz.) 
1 lb. cooked medium sized shrimp 
1 T. Worcestershire sauce 

Ya c. dry sherry 

Ys c. heavy cream 

Ys c. milk 

7a c. grated Parmesan cheese 
paprika to cover 


Melt butter — add mushrooms and cook for 2 minutes. Stir 
in flour. Gradually add milk and cream. Stir until sauce 
becomes thick. Add sherry and salt and pepper to taste 
and the Worcestershire sauce. 

Layer shrimp and artichokes in a Pam sprayed 9x12 
casserole. Cover with sauce. Top with grated cheese and 
then cover top of casserole with paprika. Bake at 350 for 
30 minutes. Serve over rice, chow mein noodles or pastry 
Shells. Serves 4-6. 


Pat DeBinder 


Tell me what you eat and I will tell you what you are. 


Anthelme Brillot-Savarin 


ARTICHOKE-SHRIMP CASSEROLE 


| #2 can artichoke hearts 

1 lb. medium size shrimp — cooked 
Ys |b. mushrooms 

4 T. butter 

2 T. flour 

1 4c. milk 

| T. Worcestershire sauce 
“sc. dry sherry 

salt and pepper 

Yc. grated Parmesan cheese 
dash paprika 

chopped parsley 


Drain artichokes and arrange in buttered, flat baking dish. 
Cover with shrimp. Saute sliced mushrooms in 2T.butter for 6 
minutes. Add to baking dish. Make a cream sauce of 1T 
butter, flour and milk. Add Worcestershire sauce, sherry, salt 
and pepper and pour over contents of baking dish. 

Sprinkle top with Parmesan cheese; dust with paprika. Bake at 
375 for 20 minutes. Cover with parsley just before serving. 
Excellent with wild rice. 


Sarah Hindle 


One cannot think well, love well, sleep well, if one has not 
dined well. 


Virginia Woolf 


MEAT LOAF 


2 lb. lean ground beef 

1 c. dry breadcrumbs 

4 T. grated onion 

1 T. chopped parsley or 1 tsp. dried parsley 
salt & pepper 

1 c. sour cream 

2 eggs 

2 T. Worcestershire sauce 


Mix all ingredients together very well. 
Put into a greased 13x9 pan shaped into a long loaf. 


Bake at 350 for 45-50 minutes. 


Pour glaze over loaf and bake for 20 minutes longer. 
Serves 8-10. 


Glaze: 
Yc. tomato sauce 
1 2% T. honey 


1 tsp. Worcestershire sauce 


A Harvey Wheeler favorite 


He hath made his wonderful works to be remembered; 
The Lord is gracious and full of compassion. 


Psalm 111:4 


MACARONI BEEF CASSEROLE 


2 21 oz. jars spaghetti sauce with mushrooms 
2 lb. ground beef, cooked and drained 

1 pkg. (16 oz.) elbow macaroni 

16 oz. grated cheddar cheese 


Cook macaroni in boiling water. 
Simmer beef and spaghetti sauce together for 20 min. 
Add cooked macaroni and mix well. 


Pour half of mixture into a greased 13x9 pan. 

Cover layer with ‘4 cheese. 

Add remaining meat mixture and cover with remaining cheese. 
Cook 30 min. in a 350 oven. 


A Harvey Wheeler luncheon favorite 


ELEGANT CHICKEN CASSEROLE 


1 small chicken, cooked and removed from bone 

2 cans cream of mushroom soup 

8 oz. sour cream 

1 small pkg. Pepperidge Farm stuffing —mixed according to 
instructions on package. 


Cut chicken into little chunks. Mix together with cream of 
mushroom soup and sour cream. Pour into greased 9x12 pan. 
Cover with stuffing which has been pre-mixed. Bake 
uncovered for | hour at 350 or until hot and bubbly. 


A Harvey Wheeler luncheon favorite 


TUNA NOODLE CASSEROLE 


8 oz. pkg. noodles 

2 pkgs. frozen peas & carrots mixture 

1 can cream of mushroom soup 

1 soup can of milk 

2 60z. cans tuna, drained 

1 c. breadcrumbs mixed with % c melted butter or 
margarine 


Boil noodles 10 minutes and drain. Boil veggies 2 
minutes and drain. Blend milk and soup in saucepan, heat 
slowly until soup is dissolved to a smooth consistency. 
Combine soup, cooked noodles, tuna, peas & carrots, mix 
well and pour into a greased 9x13 pan. Top with buttered 
breadcrumbs, cover and bake at 350 for 20 minutes. 
Remove cover and continue baking 10-15 minutes until 
breadcrumbs are browned. 

A Harvey Wheeler lunch favorite 


HAM AND SWISS CASSEROLE 


8 oz. pkg. medium noodles, cooked and drained 
2 cups cooked ham cut into small pieces 

2 cups shredded Swiss cheese 

1 can condensed cream of celery soup, undiluted 
8 oz. sour cream 

/2 c. chopped green pepper 

72 ©. chopped onion 


In a greased 13x9 pan layer a third of the noodles, ham 
and cheese. In small bowl combine soup, sour cream, 
pepper and onion; spread half over noodles. Repeat 
layers. Bake uncovered 40-45 min. at 350 or until heated 
through. 


A Harvey Wheeler favorite 


CABBAGE-BURGER BAKE 


| small head cabbage (about 2 lbs.-8 c. shredded) 
6 slices bacon 

1 med. onion chopped (1/2 cup) 

1 c. uncooked rice — regular NOT instant 

1 '% lbs. ground beef 

1 tsp. salt 

1/8 tsp. pepper 

1 can (about 15 oz.) spaghetti sauce 

3 c. water 


1. Shred cabbage. Spread half in greased 13x9 pan. 

2. Saute bacon just until fat starts to cook out; remove and 
drain on paper towels, set aside. 

3. Stir rice and onion into drippings in pan; cook, stirring 
constantly, until onion is soft and rice is slightly browned. 
Spoon over cabbage in baking dish. 

4. Lightly brown meat in same pan. Spoon over rice mixture, 
sprinkle salt & pepper and top with remaining cabbage. 

5. Heat spaghetti sauce with water to boiling in same pan. 
Pour over cabbage, stirring lightly with fork so sauce with 
flow to the bottom. Top with bacon slices; cover. 

6. Bake in hot oven (400) 50 minutes, or until rice and 
cabbage are tender. Uncover and bake 10 min. longer to 
crisp bacon. 


A Harvey Wheeler favorite 


This the day which the Lord hath made; we will rejoice and be 
glad in it. 


Psalm 118:24 
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CINNAMON TWISTS 


Heat to lukewarm small can evaporated milk. 
Stirin: 3T sugar 

1/8 tsp. baking soda 

1 tsp. salt 
Add: | pkg. dry yeast dissolved in % c. warm water 

I egg 
Stir until dissolved and add: 

2 T. shortening 

3 c. sifted flour 
Mix well and knead several times. 
Roll into a 24x6 rectangle. Spread bottom half of dough 
with soft butter. Sprinkle with mixture of: 

1/3 c. white sugar 

1/3 c. brown sugar 

| tsp. cinnamon 
Fold top half of dough over and cut into 1” strips. 
Holding each end twist strips and place on greased cookie 
sheets. Rise until light. Bake at 350 for 10-12 minutes or 
just until golden brown. Be careful not to burn bottoms, 


Frost with icing of confectioners sugar, vanilla and milk. 


Jean Moscariello 


BLUEBERRY MUFFINS 

1-1/2 c. flour 1 egg 

2 tsp. baking powder /2 c. milk 

72 Cc. Sugar “4c. Oil 

/2 tsp. salt 1 c. blueberries 


Mix all together adding blueberries last. Do not overmix. 
Bake in muffin papers at 400 for 20-25 minutes. 


Jean Moscariello 


ITALIAN BREAD WITH GARLIC GRUYERE 


1 16 inch-long loaf Italian bread 

6 T. butter or margarine (3/4 stick) softened 
1 garlic clove minced 

/2 |b. Gruyere cheese, shredded (2 cups) 

1 T. minced parsley 

dash hot pepper sauce 


About | hour before serving: 

1. Prepare outdoor grill for barbecuing. 

2. Meanwhile, cut bread horizontally in half. In bowl mix 
butter, parsley, garlic, and hot pepper sauce. 

3. Spread butter mixture over cut side of bottom half of bread; 
sprinkle with cheese. Replace top half of bread. Cut bread 
crosswise into | inch slices. Wrap bread, in original loaf 

_ shape, in heavy-duty foil. 

4. Place foil-wrapped loaf on grill over medium heat; cook 10 
to 15 minutes until cheese melts, turning wrapped loaf 
frequently. Makes 8 accompaniment servings. About 350 
calories per serving. 


To bake in oven: About 25 minutes before serving preheat 
oven to 350 degrees. Prepare bread as above in steps 2 and 3. 
Place foil-wrapped loaf on oven rack. Bake 10 to 15 minutes 
until cheese melts. 

Nat Fitzmorris 


BREAD 


12 oz. can beer 
3. cups self rising flour 
4 T. sugar 


Mix well, put in greased loaf pan and bake at 350 for about 1 
hour. 
Jean DiRuzzo 


STREAMLINED WHITE BREAD 


In large bowl dissolve 2 dry yeast in 2-% c. warm water. 
Add: 4 T. shortening 

2 tsp. salt 

4 T. sugar 

3 c. flour 

Beat 2 minutes in mixer. 

Add: 2-’/ c. flour and beat by hand until smooth. Let rise 
until double. Beat 35 strokes and put in 2 greased bread 
pans. Let rise until fills pans. Bake 350 for 35 minutes or 
until it sounds hollow when tapped on top. Spread butter 
on tops for a soft crust while still warm. 


Jean Moscariello 


CARAMEL ROLLS 


/2 c. butter or margarine melted 

Add: | c. brown sugar 

1 large or 2 small regular vanilla pudding mixes (not 
instant) 

2 T. milk 

‘cinnamon to taste 


2 loaves frozen bread (thaw but don’t let it rise) Break 
one loaf into small pieces (about size of golf ball) and 
drop in 9 x 13” buttered pan. Pour caramel mixture 
Over pieces. Break second loaf on top. Let rise 2 % - 
3 hrs. 

Bake about 30 minutes at 350. You can use the quick rise 

directions on the frozen bread package — a favorite 

Christmas morning treat! 


Borgi Yunis 


HOT CROSS BUNS 


2 envelopes active dry yeast 2 eggs 


/2 Cc. Warm water 1 c. seedless raisins 
Y2 c. butter or margarine 4-1/2 c. reg. flour 

1 small can evaporated milk Y4 tsp. cinnamon 

/2 C. Sugar Ya tsp. nutmeg 

1 tsp. salt confectioners icing 


Sprinkle yeast into warm water in large bowl with1/2 tsp. 
sugar. Stir until yeast dissolves. Melt butter in small saucepan 
Remove from heat. Stir in evaporated milk, sugar, and salt 
until sugar dissolves; stir into yeast mixture. Beat eggs ina 
small bowl; stir into yeast mixture with raisins. 

Sift 2 cups of the flour, cinnamon and nutmeg over yeast 
mixture; beat until smooth, then stir in just enough of 
remaining 2 2 c. flour to make a soft dough. Turn out onto a 
lightly floured board and knead until smooth and elastic, 
adding only enough flour to keep dough from sticking. Place 
in a greased bowl, cover with clean towel. Let rise in a warm 
place | hour or until double in bulk. Punch dough down; turn 
onto lightly floured surface; knead 5-7 times; cut into 18 equal- 
size pieces; shape into balls; place in a greased 13x9x2 baking 
pan. Cover with clean towel, let rise again 45 min or until 
double in bulk. Bake at 350 for 15-20 minutes or until golden 
brown. Remove from pan and when cool make crosses on 
each one with icing made from confectioners sugar, vanilla, & 
milk. 


Jean Moscariello 


But civilized men cannot live without cooks. 


Owen Meredith 


BANANA BREAD 


Cream: 2 c. sugar with 4 c butter 


Add in order: 2 eggs 
1 T. sour milk 
3 bananas, well mashed 
1 tsp.soda dissolved in a little milk 
2 c. flour mixed with | tsp. baking powder 
and ' tsp. salt. 


Bake in greased loaf pan at 350 for 1 hour. 


Borgie Yunis 


LEMON TEA BREAD 

/2 C. Margarine 1 “4c flour 

2 eggs 1 tsp. baking powder 

1 c. sugar /2 tsp. salt 
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Beat margarine, eggs, and sugar together. Stir in milk. 
Add flour, baking powder, salt and lemon rind. Mix well. 
Put in well greased (Crisco) loaf pan. Bake 45 min. at 
350. 

Add sugar to lemon juice (1/4 c. of each). Spread over 
loaf while hot. Cool 1 % hrs. 

Loosen edges and bottom so it won’t stick when removed 
from pan. 


Marilyn Sargeant 


COFFEE CAKE 


2 c. pancake mix Streusel: 

/2 © Sugar 72 ©. Quaker Oats or nuts 
Ya ¢ Oil Yc. brown sugar 

1 egg beaten 72 tsp. cinnamon 

1 “4c milk 2 T. margarine, melted 


Blend together pancake mix, sugar, oil, egg and milk. 
Put into 9 x 13 greased pan. Mix streusel, put on top 
Of mix. Bake 350 degrees 20-25 minutes. 


Jean DiRuzzo 


BUTTERMILK BLUEBERRY MUFFINS 


2 c. all-purpose flour 
1/2c packed brown sugar 
1 T. baking powder 

1 tsp. baking soda 

/2 tsp. grated lemon peel 
/2 tsp. ground nutmeg 

1 c. blueberries 

1 c. nonfat vanilla yogurt 
1 c. buttermilk 


In a large bowl, combine the first six ingredients. Gently fold 
in blueberries. Combine yogurt and buttermilk, stir into dry 
ingredients just until moistened. Fill greased or paper-lined 
muffin cups two-thirds full. Bake at 400 for 18-20 minutes or 
until a toothpick comes out clean. Cool for 5 minutes before 
removing from pan to a wire rack. Yield: 1 dozen. 


Edna Wagner 


APPLE MUFFINS 


72 C. Sugar 

3T. shortening or 2 % T. oil 

l egg 

lc. milk 

2 c. flour 

4 tsp. baking powder 

/2 tsp. salt 

/2 tsp. cinnamon 

1 c. chopped apples (I use Macintosh apples) 


Cream sugar & shortening. Add other ingredients as 
listed. I leave the apple peelings when I cut the apples. 
Put into greased or paperlined muffin tins. Combine 
| 2 T. sugar and 2 tsp. cinnamon. Sprinkle a little on 
each muffin and put a piece of nut on top of each muffin. 
Bake 375 for 25 minutes for 12 large muffins. If making 
24 small muffins bake for less time. 

Jeanette van Heerden 


APPLE-BANANA QUICK BREAD 


72 c. Shortening 1 tsp. baking soda 

1 ‘Ac sugar 1 tsp. salt 

2 eggs 2 ripe bananas, mashed 

2 c. flour 2 c. finely chopped apples 


Cream shortening & sugar. Add eggs, beat well. Sift dry 
ingredients together, blend into shortening mixture. Mix 
bananas and apples together in separate bowl, then fold 
into batter. Mix well. Pour into greased and floured loaf 
pan, any size. Bake 350 for about | hour or until tests dry 
with a cake tester. 


Jean Moscariello 


CRANBERRY BANANA BREAD 


1/3 c shortening 72 © coarsely chopped walnuts 

2/3 c. sugar 1 c. mashed bananas 

2 eggs 1 c. drained fresh cranberry sauce or 
1% c. flour 1 c. whole berry sauce, drained 


2 tsp. baking powder 
Y% tsp. baking soda 
/2 tsp. salt 


Cream shortening with sugar. Add eggs one at a time, beating 
well after each addition. Sift dry ingredients together, add 
nuts. Add flour mixture alternately with bananas to creamed 
mixture. Beat well after each addition. Fold in cranberries. 
Pour into greased 8 2 x 4'4x 2 % pan. Bake 60-65 minutes at 
350 degrees. Cool before slicing. (Good at Thanksgiving time) 


Marilyn Cousins 


LEMON BREAD 

6 T. shortening Glaze: 1 lemon 

1 c. sugar 1/3 c. sugar 
2 eggs beaten 

1 ‘4c. flour 

1 tsp. baking powder 

/2 tsp. salt | 

72 c. milk 

72 c. walnuts 

grated rind of one lemon 


Cream sugar, shortening. Add eggs and dry ingredients. Add 
lemon rind and nuts. Bake 350 for 45 min. in a regular loaf 
pan. GLAZE: Squeeze juice from 1 lemon and add 1/3 c. 
sugar. When bread is partially cool in pan spoon glaze over 
top. 


Marilyn Cousins 


DESSERTS 


CHOCOLATE CHIP AND NUT SQUARES 


Y2 ©. Margarine Y2 c.brown sugar 
/2 c. White sugar 2 eggs-separated 
2 c. flour 

2 tsp. baking powder chocolate bits 

2 tsp. cold water chopped nuts 


1 tsp. vanilla 
1 c. brown sugar 


Cream together margarine, white sugar and ’2 c. brown 
sugar and 2 egg yolks. Add flour, baking powder, water 
and vanilla. Batter will be powdery — press in 8x13 
ungreased pan. Sprinkle with chocolate bits and nuts if 
desired. Beat egg whites until stiff gradually add 1 c. 
brown sugar. Spread over top and bake 25 min at 350. 
Makes 35 servings. 

Erma Smith 
POPPY SEED CAKE 


1 yellow cake mix 4 eggs 

1 pkg. instant vanilla pudding mix /2 ©. poppy seeds 
72 Cc. Oil 1 tsp. vanilla 

1 c. water | 


Grease fluted bundt pan and dust with flour. (Bakers Joy 
works very well) Mix first 4 ingredients and beat in eggs, 
one at atime. Add poppy seeds and vanilla and bake for 
45-50 min. at 350. Cool 15 minutes and turn unto a plate. 


Borgie Yunis 


O give thanks to the Lord, for he is good. 


Psalm 107; 1 


PEPPERMINT MERINGUES 


2 egg whites 

1/8 tsp. salt 

1/8 tsp. cream of tartar 

Yc. sugar 

2 peppermint candy canes, crushed 


Beat egg whites until foamy. Sprinkle with salt and cream of 
tartar; beat until soft peaks form. Gradually add sugar beating 
until stiff peaks form, about 7 minutes. Drop by teaspoonfuls 
onto ungreased foil or paperlined baking sheets; sprinkle with 
the crushed candy. Bake at 225 for 1 % hours. Turn off heat; 
leave cookies in the oven with the door ajar for at least 1 hour 
or until cool. Store in an airtight container. Makes 3 dozen. 


Edna Wagner 


COCONUT OATMEAL REFRIGERATOR CRISPS 


1 c. flour 1 tsp. baking soda 

1 tsp. salt 1 c. margarine (2 sticks) 
1 c. brown sugar 1 c. white sugar 

2 eggs 3 c. oatmeal 

72 c. chopped nuts 1 ‘4c. coconut 


Cream margarine and sugars gradually. Add dry ingredients, 
then nuts and coconut. Roll into logs, wrap in wax paper and 
chill in refrigerator. Cut into slices or drop by teaspoon and 
bake right away on ungreased cookie sheets at 375 for 8 min. 
Makes approximately 3 dozen. 


Erma Smith 


CHOCOLATE-CHIP MERINGUE COOKIES 


1 c. sugar 

1 T. cornstarch 

3 egg whites at room temperature 
1/8 tsp. salt 

3 T. unsweetened cocoa 

3 T. semi-sweet chocolate mini chips 


Preheat oven to 200 degrees. Coat 2 large baking sheets 
with nonstick spray. Dust pans with flour, shaking off 
excess. 3 

Combine sugar and cornstarch. Set aside. Place egg 
whites and salt in a large bowl. Beat with electric mixer 
until soft peaks form. Beat in sugar mixture, | T. at a time 
until whites are stiff but not dry. Sift cocoa over egg 
mixture, fold in. Fold in mini chips. Drop by rounded 
teaspoons on baking sheets. Place on two shelves in oven. 
Bake 2 % hours. Turn off oven and leave meringues in 
the oven for several hours or overnight. Store in airtight 
container. Depending on size, makes 50 to 70 meringues, 


Dimite Rasmussen 


MOIST LOW FAT BROWNIES 


Put packaged Brownie Mix in large bowl Add: 

I egg 

| T. water 

1/3 c. unsweetened applesauce 
Mix until well blended. Spread in pan greased on botton 
only. Bake at 350 25 min. for 13 x 9 pan or 35 min for 
9 x 9 or 8x8 pan. For glass pan reduce heat to 325 and 
add 3 — 5 min to baking time. Cool completely before 
cutting. 

Fran Gardella 


PECAN SANDIES 


1 stick butter (do not use margarine) 
2 sugar 

1 tsp. vanilla 

1 c. chopped pecans 

1 c. cake flour 

Confectioners sugar 


Beat butter until soft. Add sugar and vanilla and blend until 
creamy. Measure then chop pecans, add to mixture. Sift and 
then measure cake flour, add to mixture and blend until well 
mixed. Roll dough into small balls. Place them on a greased 
cookie sheet. Bake in a 400 oven for 10-12 minutes. Remove 
from oven and immediately dust cookies with conf. sugar. 
When cookies are cold roll them again in conf. sugar. I put 
them in a baggie filled with sugar and shake them. Put in an 
air tight cookie tin — they will stay fresh for a week. Makes 
24-30 cookies. 


Pat DeBinder 
NO BAKE GRAHAM SQUARES 
I c. brown sugar 1 egg well beaten 
/2 c. butter or margarine Y2 c. milk 
Stir together and boil for 3 minutes. 
Add: 


72 c. graham cracker crumbs 

1 c. chopped walnuts 
Place a layer of graham crackers on bottom of 9x13 pan. 
Spread boiled mixture over graham crackers. Place another 
layer of graham crackers over filling and frost with any butter 
icing. Chill for a couple of hours or until crackers are soft 
enough to cut into bars. 


Erma Smith 


BOILED-NO BAKE COOKIES 


72 c. milk 

Ya |b. butter 

72 C. Cocoa powder 

2 c. sugar 

1 tsp. vanilla 

pinch salt 

72 ©. peanuts (can substitute chocolate or butterscotch bits) 
/2 c. Shredded coconut 

3 c. dry quick oatmeal 


Mix first 4 ingredients and bring to a boil. Boil 1 minute 
after it comes to a full boil. Remove from heat and add 
remaining ingredients and mix until blended. Drop on 
waxed paper by tsp. Cool. Enjoy! Makes about 40 
cookies. (Old Girl Scout recipe cooked over campfire). 


Carolyn Robinson 


NO SUGAR COOKIES 

1 c. raisins 1 tsp. baking powder 
72 Cc. chopped apples 1 tsp. vanilla 

72 c. chopped dates 1 c. quick Quaker Oats 
1 c. water 2 eggs beaten 

72 ©. Margarine, melted Ys c. chopped nuts 


Boil first 4 ingredients for 3 min. on low heat. Add 
margarine, cool slightly. Add remaining ingredients. Mix 
well and refrigerate overnight. Drop by spoonfuls on 
greased baking sheet. Bake at 350 for 10-12 min. or until 
done. If mixture is thin add flour and oats. 


Jean DiRuzzo 


NO-BAKE PEANUT BUTTER SQUARES 


2 c. powdered sugar 

1 c. margarine or butter, softened 

1c. peanut butter 

1 tsp. vanilla 

2&3/4 c. graham cracker crumbs (36 sqs.) 

1 c. chopped peanuts 

1 pkg. (12 0z) semisweet chocolate chips (2 cups) 
74 ¢ peanut butter 


Mix sugar, margarine, | cup peanut butter and vanilla in large 
bowl. Stir in cracker crumbs and peanuts. Mixture will be 
stiff. Press in 9x9x2” pan, lined with aluminum foil, leaving 
1” of foil overhanging on opposite sides. 

Heat chocolate chips and '4 c. peanut butter over low heat, 
stirring frequently, until smooth. Spread over crumb mixture. 
Cover and refrigerate about | hour or until chocolate is set. 
Remove from pan, using foil to lift. Fold back foil and cut 
mixture into 36 squares. Refrigerate uncovered about 2 hours 
or until firm. Cover and refrigerate any remaining sqs. 


Edna Wagner 
RAISIN BARS 
1 c. seedless raisins Y4 tsp. salt 
1 c. water 1 tsp. soda 
72 ¢. Salad oil 1 tsp. cinnamon 
1 c. sugar 1 tsp. nutmeg 
1 egg /2 tsp. cloves 
1 % c. sifted flour 72 c. walnuts,chopped 


Bring raisins and water to boil. Stir in oil and cool until 
lukewarm. Combine sugar and egg. Add spices to flour. Add 
sifted ingredients to wet ingredients alternating to egg and 
sugar mixture. Add nuts with last of flour. Bake in greased 
9x13 pan 20 min. at 375. Jeanette van Heerden 


TWO-TONE BROWNIES 


Layer |: Combine: 

1 c. quick cooking rolled oats 

1/3 c sifted flour 

1/3 c. brown sugar 

1/3 c. melted butter or margarine 
Mix well and press into greased 8x8x2” pan. Bake at 350 
for 10 minutes. ; 


Layer 2: 

Ys c. Shortening 

2/3 c. white sugar 

Y2 tsp. vanilla 

1 oz. sq. unsweetened chocolate, melted 

I egg 

2/3 c. sifted flour 

1 tsp. baking powder 

dash salt 

1/3 c. milk. 
Cream shortening and sugar together. Blend in vanilla 
and chocolate. Beat in egg. Sift together dry ingredients. 
Add alternately with milk. Spread over first layer. Bake 
30 minutes longer. Cool. Cut into 16 squares. 


Annie Fay Holt 


EASY PINEAPPLE MOUSSE 


1 12 0z. Cool Whip 
1 20 oz. can crushed pineapple 
1 3.4 oz. pkg. vanilla instant pudding mix 


Fold thawed Cool Whip into pineapple with juice 
and add pudding mix right from box. Chill. 
Arlene Gibson 


BIRDS NESTS 


6 oz. pkg. butterscotch bits 

1 c. peanut butter 

2 cups mini marshmallows 

3 oz. can chow mein noodles 


Place butterscotch bits and peanut butter in a medium bowl. 
Microwave 2 minutes or until melted. Stir every minute. 
Remove from heat and stir in marshmallows. Mix well. Add 
noodles and mix. Drop on cookie sheet or wax paper. 
Refrigerate until well chilled. 

Microwave 2 min. Makes approximately 40 cookies. 


Erma Smith 
SCOTCH SHORTBREAD 
/2 |b. butter 
/2 Cc. Sugar 
2-1/2 c. flour 
Mix butter and sugar and cream well. Add flour and mix well 
together. Pat into 8 inch square pan. Push down in pan with 
fork. Bake at 325 for | hour. Do not under cook. Cut into 


squares immediately. 


Jean DiRuzzo 


Laughter is brightest in the place where food is. 


Isish Proverb 


LEMON SLUSH 


Layer | 

1 c. flour 

72 c. melted butter or margarine 

1 c. chopped nuts 
Mix together. Press onto bottom of ungreased 9x13 pan. 
Bake 15 min. at 350. Cool. 


Layer 2 

8 oz. softened cream cheese 

1 c. confectioners sugar 

2c. Cool Whip 
Beat cream cheese and sugar. Add Cool Whip and spread 
Layer 3 

2 pkg. instant lemon pie filling mix 

3 c. milk 
Mix together as directed. Spread over cheese filling. 
Cool. 


Layer 4 
Cover with more Cool Whip and sprinkle with finely 
chopped nuts. 
*Buy 12 oz. Cool Whip for recipe. 
Jean Moscariello 


Strange to see how a good dinner and feasting reconciles 
everybody. 


Samuel Pepys 


DIRT CAKE 


1 regular size pkg. Oreo cookies 

8 oz. cream cheese, softened 

4 T. butter or margarine, softened 

1 c. confectioners sugar 

2 pkg. 3.4 oz each instant vanilla pudding mix 
3% c. cold milk 

12 oz. Cool Whip 


Crush cookies until fine in food processor or blender. Set 
aside. Beat cream cheese and butter until smooth. Mix 
pudding and milk until well blended. Fold into cream cheese 
mixture. Fold in Cool Whip. In large glass bowl alternate 
layers of crumbs and pudding mixture, ending with crumbs. 
Chill several hours or overnight. 

Jean Moscariello 


MANDARIN AND PINEAPPLE CAKE 


1 yellow cake mix 

1 can mandarin oranges — juice and all (no water at all) 
Ys c. oil 

4 egg whites 


Mix all together in large bowl and put into greased 9x13 pan. 
Bake at 350 for 25 minutes. Cool in pan. 


TOPPING: Mix together: 

20 oz. can undrained crushed pineapple 

1 small instant vanilla pudding mix 
Fold in 8 oz. Cool Whip. Frost with any frosting. Refrigerate 
until ready to serve. 


Fran Gardella 


PISTACHIO DREAM CAKE 


1 pkg. light yellow cake mix 

| pkg. instant sugar-free pistachio pudding mix 
8 oz. nonfat plain yogurt 

3 egg whites 

1 tsp. vanilla 

1 c. diet lemon-lime soda 


In mixing bowl combine dry cake and pudding mixes, 
yogurt, egg whites and vanilla; beat on low speed for | 
minute. Gradually beat in soda. Pour into 13x9x2 pan 
coated with nonstick cooking spray. Bake at 350 for 
20-25 minutes or until toothpick inserted in center is dry. 
Cool. 


FROSTING: 1-1/2 c. cold skim milk 
1 pkg. instant sugar-free pistachio pudding 
mix. 
2 c. light whipped topping 
Combine milk and dry pudding mix in bowi, beai on low 
for 2 minutes. Fold in whipped topping. Spread over 
cake. Store in the refrigerator. 


This moist delightful cake is good for you and yummy 
too. 


Edna Wagner 


He that feeds the hungry feeds God also. 


Talmud 


CRAZY CHOCOLATE CAKE 


1 1/3 c. flour Yc. Salad oil 
1 c. sugar 3 T. cocoa 

1 T. baking soda 1 c. water 

1 T. vinegar 1 tsp. vanilla 
Y, tsp. salt 


Put flour, sugar, cocoa, baking soda and salt in 8x10 glass pan. 
Make 3 holes in mixture; put oil in 1 hole, put vinegar in 1 
hole, vanilla in 1 hole. Pour water over all, mix with fork very 
well. Microwave 7 minutes on high. (If your microwave does 
not have a turntable turn the pan % turn every minute for the 
first 4 minutes. 

Florence Wetherbee 


APPLE TAPIOCA A’LA MODE 


Combine in a saucepan: 


1/3 c. tapioca 

1 c. firmly packed light brown sugar 
4c. thinly sliced an 

2 c. water 

2 tsp. lemon juice 

2 tsp. butter 

72 tsp. cinnamon 

/2 tsp. salt 


Let stand 5 minutes, then bring to a boil stirring occasionally. 
Simmer until apples are tender. Serve warm with sprinkle of 


nutmeg and scoop of vanilla ice cream. 


Julia Forbes 


MOCK CHERRY PIE 


2 c. cranberries cut in half 
1 c. seedless raisins 

1 ‘Ac. sugar 

2 T. flour 


Put in saucepan with drop or two of water and cook, 
stirring to prevent it from sticking to pan, and cook until 
it looks like marmalade, or until cranberries are “right” 
and not too mushy. Cool. Pour into an uncooked 9” 
piecrust and dot over with bits of butter. Bake at 350 for 
30-45 minutes 
Margery Condon 
(recipe from my grandmother, Margery Blake) 


LEMON CAKE PUDDING 


Sift into mixing bowl: %c. flour 
1 Cc. Sugar 
74 tsp. salt 
Stir in: ] 4 tsp. lemon rind (1 lemon) 
Ya c. lemon juice 
2 egg yolks, well beaten 
1c. milk 


Fold in: 2 egg whites, stiffly beaten 


Pour into 1 qt. ungreased casserole. Set in pan of water 1” 
deep. Bake 50 min. at 350. Serve warm or cold. Serves 4 


Marilyn Sargeant 


APPLE STREUSEL 


- 6c. sliced apples (I use Granny Smith) 

1 '4 tsp. cinnamon 

74 tsp. nutmeg 

1 c. sugar 

3/4c. milk 

72 ©. Bisquick 

2 eggs 

2 T. soft butter or margarine 

STREUSEL TOP: 1 c. Bisquick 
72 Cc. Chopped nuts (walnuts or pecans) 
1/3 c. brown sugar 
3 T. butter 

Mix until crumbly. 


Slice apples and mix with sugar and spices. Turn into greased 
pie plate or deep Pyrex dish. Beat remaining ingredients until 
smooth. Pour over apples. Sprinkle with streusel topping. 
Bake 55-60 minutes at 325 degrees. Freezes well. 


Edna Wagner 
ONE CUP COBBLER 
1c. milk 74 tsp. nutmeg 
1 c. sugar pinch of salt 
1c. flour 4-6 large peaches 
2 tsp. baking powder 1 stick butter 


Cover 32 peach slices with %4 c. of the sugar. Melt 1 T. of 
butter in each of eight 8 oz baking cups/dishes.* Wisk milk, 
Ys c. Sugar, flour, nutmeg, & salt. Place % c. batter over melted 
butter, then add 4 slices of peaches. Place dishes on cookie 
sheet and bake at 350 for 1 hour. Serve warm with whipped 
cream or vanilla ice cream. Can substitute cherries or apples. 
*Put dishes on cookie sheet with butter and melt in oven while 
mixing other ingredients. 

From Martha Stewart’s Show 


FIVE CUP SALAD OR DESSERT 


1 c. mandarin orange slices (small can), drained 
1 c. coconut 

1 c. pineapple tidbits (small can) drained 

1 c. small marshmallows 


Mix all together and fold in: 
1 c. sour cream 


A must for every family get together. 


Olive Berglind 


CHOCOLATE ZUCCHINI CAKE 


1 ‘4 c. sugar 1 T baking soda 

72 c. butter or margarine /4 ©. COCOA 

% c. oil /2 c. buttermilk or % c. 
1 T. vanilla milk with % tsp. 

2 eggs vinegar added 

2 ‘2 ¢. flour 

2 c. shredded zucchini, if a large one, peel it. 

% c. chocolate chips 72 Cc. chopped nuts 


In large bowl combine sugar, butter, oil, vanilla and eggs 
and beat well with electric mixer. Sift together flour, 
cocoa, baking soda and add alternately with the 
buttermilk. Mix by hand. Fold in shredded zucchini, 
chocolate chips and nuts. 

Put in greased and floured 9x13 pan and bake at 350 
35-40 minutes, or until tested done. 


Jean Moscariello 


Kissing don’t last; cookery do! 
George Meredith 


PECAN PIE 


1 c. chopped pecans /2 tsp. cinnamon 

1 c. light Karo corn syrup 1 T. flour 

3 egg, well beaten 1 tsp. vanilla 

yc. sugar ’, c. melted butter 
/2 tsp. salt 


Combine all ingredients and mix well. Pour into unbaked pie 
crust. Bake 35-40 minutes at 400 degrees. Serves 8 


Ann Schummers 


FROSTY STRAWBERRY PIE 


1 pkg. (3 oz) strawberry Jello 

1 “%4 c boiling water 

1 pint strawberry ice cream 

1 to 1 ‘4c. sliced strawberries 

1 baked 8 or 9” pie shell, cooled 


Dissolve Jell-O in boiling water. Gradually add ice cream, 
stirring until melted. Chill until thickened, 15 to 25 minutes. 
Fold in strawberries. Pour into pie shell. Chill until firm - 30 
minutes. Garnish with whipped cream or prepared Dream 
Whip whipped topping and additional fruit, if desired. 


Gayle Sargeant 


Eating is not merely a material pleasure. Eating well gives a 
spectacular joy to life and contributes immensely to good will 
and happy companionship. It is of great importance to the 
morale. 

Elsa Schiaperelli 


a ee eT eee, eee eee 


Helpful Hints 


Over-ripe bananas can be peeled and frozen in a plastic container 
until it’s time to bake bread or cake. 


When baking bread, a small dish of water in the oven will help keep 
the crust from getting too hard or brown. 


Use shortening, not margarine or oil, to grease pans, as margarine 
and oil absorb more readily into the dough or batter (especially bread). 


Use a metal ice tray divider to cut biscuits in a hurry. Press into the 
dough, and biscuits will separate at dividing lines when baked. 


To make self-rising flour, mix 4 cups flour, 2 teaspoons salt and 2 
tablespoons baking powder, and store in a tightly covered container. 


Hot water kills yeast. One way to tell the correct temperature is to 
pour the water over your forearm. If you cannot feel either hot or 
cold, the temperature is just right. 

When in doubt, always sift flour before measuring. 


When baking in a glass pan, reduce the oven temperature by a6. 


When baking bread, you get a finer texture if you use milk. Water 


vVitwre 


makes a coarser bread. 


lf your biscuits are dry it could be from too much handling, or the 
oven temperature may not have been hot enough. 


Nut breads are better if stored 24 hours before serving. 


To make bread crumbs, toast the heels of bread and chop in a 
blender or food processor. 


Cracked eggs should only be used in dishes that are thoroughly 
cooked; they may contain bacteria. 


The freshness of eggs can be tested by placing them in a large bowl 
of cold water; if they float, do not use them. 


For a quick, low-fat crunchy topping for muffins, sprinkle the tops 
with Grape-Nuts cereal before baking. 


Helpful Hints 
Fresh lemon juice will remove onion scent from hands. 
To save money, pour all leftover vegetables and water in which they 
are cooked into a freezer container. When full, add tomato juice and 


seasoning to create a “free” soup. 


Three large stalks of celery, chopped and added to about two cups 
of beans (navy, brown, pinto, etc.), will make them easier to digest. 


When cooking vegetables that grow above ground, the rule of thumb 
is to boil them without a cover. 


A lump of sugar added to water when cooking greens helps vegeta- 
bles retain their fresh color. 


Never soak vegetables after slicing; they will lose much of their nutri- 
tional value. 


Fresh vegetables require little seasoning or cooking. If the vegetable 
is old, dress it up with sauces or seasoning. 


To quickly bake potatoes, place them in boiling water for 10 to 15 
minutes. Pierce their skins with a fork and bake in a preheated oven. 


To cut down on odors when cooking cabbage, cauliflower, etc..., add 
a little vinegar to the cooking water. 


To avoid tears when cutting onions, try cutting them under cold run- 
ning water or briefly placing them in the freezer before cutting. 


A little vinegar or lemon juice added to potatoes before draining will 
make them extra white when mashed. 


To avoid toughened beans or corn, add salt midway through cooking. 


For an easy no-mess side dish, try grilling your vegetables along 
with your meat. 


To dress up buttered, cooked vegetables, sprinkle them with toast- 
ed sesame seeds, toasted chopped nuts, canned french-fried 
onions or slightly crushed seasoned croutons. | 


Helpful Hints 


Push animal shaped cookie cutters lightly into icing on cakes or Cup- 
cakes. Fill depressed outlines with chocolate icing or decorating 
confections. 


Fill flat bottomed ice cream cones half full with cake batter and bake. 
Top with icing and decorating confections. 


Marshmallows can be used for candle holders on cakes. 


To keep the cake plate clean whilé frosting, slide 6-inch strips of 
waxed paper under each side of the cake. Once the cake is frosted 
and the frosting is set, pull the strips away leaving a clean plate. 


When decorating a cake with chocolate, you can make a quick dec- 
Orating tube. Put chocolate in a heat-safe zipper-lock plastic bag. 
Immerse in simmering water until the chocolate is melted. Snip off 
the tip of one corner, and you can squeeze the chocolate out of the 
bag. 

Professionally decorated cakes have a silky, molten look. To get that 
appearance, frost your cake as usual, then use a hair dryer to blow- 
dry the surface. The slight melting of the frosting will give it that lus- 


Ce ANRKRAALARAA 
trous appearance. 


To ensure that you have equal amounts of batter in each pan when 
making a layered cake, use a kitchen scale to measure the weight. 


To make cookie crumbs for your recipes, put cookies into a plastic 
bag and run a rolling pin back and forth until they are the right size. 


To decorate cookies with chocolate, place cookies on a rack over 
waxed paper. Dip the tines of a fork with chocolate, and wave the 
fork gently back and forth making wavy lines. 


A gadget that works well for decorating sugar cookies is an empty 
plastic thread spool. Simply press the spool into the dough, imprint- 
ing a pretty flower design. 


Some holiday cookies require an indent on top to fill with jam or 
chocolate. Use the rounded end of a honey dipper to make the indent. 


When a recipe calls for packed brown sugar, fill the correct size 
measuring cup with the sugar, and then use the next smaller size 
cup to pack the brown sugar into its cup. 


Helpful Hints 


Egg whites need to be at room temperature for greater volume when 
whipped. Remember this when making meringue. 


When preparing several batches of pie dough, roll dough out 
between sheets of plastic wrap. Stack the discs in a pizza box, and 
keep the box in the freezer. Next time you're making pie, pull out the 
required crusts. 


Place your pie plate on a cake stand when placing the pie dough in 
it and fluting the edges. The cake stand will make it easier to turn 
the pie plate, and you won't have to stoop over. 


Many kitchen utensils can be used to make decorative pie edges. 
For a scalloped edge, use a spoon. Crosshatched and herringbone 
patterns are achieved with a fork. For a sharply pointed effect, use 
a can opener to cut out points around the rim. 


Dipping strawberries in chocolate? Stick toothpicks into the stem 
end of the berry. Coat the berries with chocolate, shaking off any 
excess. Turn the berries upside down and stick the toothpick into a 
block of styrofoam until the chocolate is set. The finished berries will 
have chocolate with no flat spots. Another easy solution is to place 
dipped berries dipped-side up in the holes of an egg carton. 


Keep strawberries fresh for up to ten days by refrigerating them 
(unwashed) in an airtight container between layers of paper towels. 


When grating citrus peel, bits of peel are often stuck in the holes of 
the grater. Rather than waste the peel, you can easily brush it off by 
using a clean toothbrush. 


To core a pear, slice the pear in half lengthwise. Use a melon baller 
to cut out the central core, using a circular motion. Draw the melon 
baller to the top of the pear, removing the interior stem as you go. 


When cutting up dried fruit, it sometimes sticks to the blade of the 
knife. To prevent this problem, coat the blade of your knife with a thin 
film of vegetable spray before cutting. 


Cutting dessert bars is easier if you score the bars as soon as the 
pan comes out of the oven. When the bars cool, cut along the 
scored lines. 


When cutting butter into flour for pastry dough, the process is made 
easier if you cut the butter into small pieces before adding it to the flour. 


“Heart Healthy” Recipe Substitutions 


ALTERNATIVE 


e 1 pound ground turkey 


e 1 ounce lowfat cheese 


ORIGINAL REDUCES: 


INGREDIENT 


1 pound ground 
beef 


1 ounce Cheddar, 


TF. SF .c¢ 


Swiss, or e 1 ounce part-skim cheese 
American (Mozzarella) 
cheese 


e 2 egg whites 
e Yc. low cholesterol egg 


1 c. whole milk e 1c. skim milk 
e 1c. evaporated skim milk 


1c. sour cream 


1 ounce cream 
cheese 


1 c. butter 


e 1c. nonfat sour cream 

e 1c. plain nonfat yogurt 

e 1c. lowfat cottage cheese plus 1 
to 2 tsp. lemon juice, blended 
smooth 


e 1 ounce nonfat cream cheese 
e 1 ounce Neufchatel cheese ' 


e 1c. margarine 
e 1c. vegetable oil 


1 c. shortening e 7 oz. vegetable oil ey eo ee 
1 ounce baking e 3 Tbsp. cocoa powder plus 1 oY 
chocolate Tbsp. vegetable oil 
roux: 1 part fat e % part fat to 1 part starch v 
1 part starch 


e Mix together: V Y Y 
Ye c. nonfat dry milk 
2 Tbsp. cornstarch 
2 tsp. low sodium chicken 
bouillon 
Ys, tsp. onion powder 
Ye tsp. garlic powder 
Y tsp. basil 
VY tsp. thyme 
Y% tsp. white pepper 
9 oz. cold water 
Add the following if desired: 
Y4 c. chopped celery or 
KEY. Ye c. sliced mushrooms 
TF = total fat Heat to a boil; stir frequently. 
SPE CeMela | Per “can”: 215 calories, 1g fat, 8mg 
C = cholesterol cholester: ng sodium 


1 can condensed 
cream soup 


EQUIVALENT CHART 


O 1SDitsremnsemmnounnmnamamnannns 1 Tbsp. 
DT BSE cn cunasserssccuscsvaceuseosisomaoveawoiiecssiueers Ye c. 
eT Csi isos caches actoinaeiwadcichhismeioteahshaantaes eae V4 C. 
8 TRS Pinner umn Y2 C. 
TE TSBs sccrecisessisvasenceerveirveveinvesnnwmerstanesnois 1c. 
BS PRISE. A F BSEY, scnscenavenncsiiccnnnedawacee taunabend Vs ©. 
12 TRSD, nicnuncnneneunnonnmomnnes Ya C. 
Fy ie cxicivrenetcinicinecaiaabanem incur covccmimanicnnetinmadin Y2 C. 
ES 2s sicncdncaetasxainsasadvikaeenepoansachasSemadeiseueiietin 1c. 
16 02; sssncaacssasinaviserarsssceenesmarenanseascomnuees 1 Ib. 
T GF, scecicureiccisweosinammenvaes 2 Tbsp. fat or liquid 


Yeisen ahiciciret cl pet Yoe. + 2 Tbsp. 
Yac. + 2 Tbsp. 

1 jigger 12 fl. oz. (3 ee 

8 to 10 egg whites 

12 to 14 egg yolks 

1 c. unwhipped cream 


1 Ib. shredded American cheese 


Ys Ib. crumbled Bleu cheese 
1 lemon 3 Tbsp. juice 
V3 c. juice 


.. 1/2 to 144 c. shelled 


2 c. granulated sugar 

3'/2-4 c. unsifted powdered sugar 
2'/4 Cc. packed brown sugar 

4c. sifted flour 


31/2 c. unsifted whole wheat flour 

4 oz. (1 to 11/4 c.) uncooked 
macaroni 

7 oz. spaghetti 

4 oz. (1/2 to 2 c.) uncooked 


. Crumbs 
. crumbs 


14 square graham crackers 
22 vanilla wafers 


SUBSTITUTIONS FOR A MISSING INGREDIENT 


1 square chocolate (1 ounce) = 3 or 4 tablespoons cocoa plus 1/2 tablespoon fat 


1 tablespoon cornstarch (for thickening) = 


2 tablespoons flour 


1 cup sifted all-purpose flour = 1 cup plus 2 tablespoons sifted cake flour 

1 cup sifted cake flour = 1 cup minus 2 tablespoons sifted all-purpose flour 

1 teaspoon baking powder = 1/4 teaspoon baking soda plus '/2 teaspoon cream of tartar 

1 cup sour milk = 1 cup sweet milk into which 1 tablespoon vinegar or lemon juice has been 


stirred 


1 cup sweet milk = 1 cup sour milk or buttermilk plus 1/2 teaspoon baking soda 


3¥4 Cup cracker crumbs = 1 cup bread crumbs 


1 cup cream, sour, heavy = 1/3 cup butter and 4/3 cup milk in any sour milk recipe 
1 teaspoon dried herbs = 1 tablespoon fresh herbs 
1 cup whole milk = '/2 cup evaporated milk and 2 cup water or 1 cup reconstituted nonfat 


dry milk and 1 tablespoon butter 


2 ounces compressed yeast = 3 ('/s ounce) packets of dry yeast 


1 tablespoon instant minced onion, rehydrated = 
1 teaspoon dry mustard 


1 tablespoon prepared mustard = 


1 small fresh onion 


Ye teaspoon garlic powder = 1 small pressed clove of garlic 


1 Ib. whole dates = 11/2 cups, pitted and cut 


3 medium bananas = 
3 cups dry corn flakes = 
10 miniature marshmallows = 


GENERAL OVEN CHART 


1 cup mashed 
1 cup crushed 


Very slow oven 250° to 300°F. 


Slow oven 300° to 325°F. 
Moderate oven 325° to 375°F. 
Medium hot oven 375° to 400°F. 


Hot oven 400° to 450°F. 


Very hot oven 450° to 500°F. 


1 large marshmallow 


CONTENTS OF CANS 


Of the different sizes of cans used by commer- 
cial canners, the most common are: 


Size: Average Contents 
6 OZ nse enncmerensnmusernsmnen 1 cup 
1/4 Cups 
15/4 cups 


21/2 cups 
31/2 Cups 


Helpful Hints 


Use little oil when preparing sauces and marinades for red meats. 
Fat from the meat will render out during cooking and will provide 
plenty of flavor. Certain meats, like ribs, pot roast, sausage and oth- 
ers, can be parboiled before grilling to reduce the fat content. 


When shopping for red meats, buy the leanest cuts you can find. 
Fat will show up as an opaque white coating, or can also run through 
the meat fibers, as marbling. Although most of the fat (the white 
coating) can be trimmed away, there isn’t much that can be done 
about the marbling. Stay away from well marbled cuts of meat. 


Home from work late with no time for marinating meat? Pound meat 
lightly with a mallet or rolling pin, pierce with a fork, sprinkle lightly 
with meat tenderizer and add marinade. Refrigerate for about 20 
minutes and you'll have succulent, tender meat. 


Marinating is a cinch if you use a plastic bag. The meat stays in the 
marinade and it’s easy to turn and rearrange. Cleanup is easy; just 
toss the bag. 

It’s easier to thinly slice meat if it’s partially frozen. 


Tomatoes added to roasts will help to naturally tenderize them. 
Tomatoes contain an acid that works well to break down meats. 


Whenever possible, cut meats across the grain; they will be easier 
to eat and have a better appearance. 


When frying meat, sprinkle paprika over it to turn it golden brown. 
Thaw all meats in the refrigerator for maximum safety. 

Refrigerate poultry promptly after purchasing. Keep it in the coldest 
section of your refrigerator for up to two days. Freeze poultry for 
longer storage. Never leave poultry at room temperature for more 


than two hours. 


If you’re microwaving skinned chicken, cover the baking dish with 
vented clear plastic wrap to keep the chicken moist. 


Lemon juice rubbed on fish before cooking will enhance the flavor 
and help maintain a good color. 


Scaling a fish is easier if vinegar is rubbed on the scales first. 


A HANDY SPICE AND HERB GUIDE 


ALLSPICE—a pea-sized fruit that grows in Mexico, Jamaica, Central and South America. Its 
delicate flavor resembles a blend of cloves, cinnamon and nutmeg. USES: (Whole) Pickles, 
meats, boiled fish, gravies. (Ground) Puddings, relishes, fruit preserves, baking. 


BASIL—the dried leaves and stems of an herb grown in the United States and North Mediter- 
ranean area. Has an aromatic, leafy flavor. USES: For flavoring tomato dishes and tomato 
paste, turtle soup; also use in cooked peas, squash, snap beans; sprinkle chopped over lamb 
chops and poultry. 


BAY LEAVES—the dried leaves of an evergreen grown in the eastern Mediterranean coun- 
tries. Has asweet, herbaceous floral spice note. USES: For pickling, stews, for spicing sauces 
and soup. Also use with a variety of meats and fish. 


CARAWAY—the seed of a plant grown in the Netherlands. Flavor that combines the tastes of 
Anise and Dill. USES: For the cordial Kummel, baking breads; often added to sauerkraut, noo- 
dles, cheese spreads. Also adds zest to French fried potatoes, liver, canned asparagus. 


CURRY POWDER—a ground blend of ginger, turmeric, fenugreek seed, as many as 16 to 20 
spices. USES: For all Indian curry recipes such as lamb, chicken, and rice, eggs, vegetables, 
and curry puffs. 


DiLL—the small, dark seed of the dill plant grown in India, having a clean, aromatic taste. 
USES: Dill is a predominant seasoning in pickling recipes; also adds pleasing flavor to 
sauerkraut, potato salad, cooked macaroni, and green apple pie. 


MACE—the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, but with a 
fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, stewed fruit. 
(Ground) Delicious in baked goods, pastries and doughnuts, adds unusual flavor to chocolate 
desserts. 


MARJORAM—an herb of the mint family, grown in France and Chile. Has a minty-sweet flavor. 
USES: In beverages, jellies and to flavor soups, stews, fish, sauces. Also excellent to sprinkle 
on lamb while roasting. 


MSG (MONOSODIUM GLUTAMATE) —is a vegetable protein derivative for raising the effec- 
tiveness of natural food flavors. USES: Small amounts, adjusted to individual taste, can be 
added to steaks, roasts, chops, seafoods, stews, soups, chowder, chop suey and cooked veg- 
etables. 


OREGANO—a plant of the mint family and a species of marjoram of which the dried leaves are 
used to make an herb seasoning. USES: An excellent flavoring for any tomato dish, especially 
pizza, chili con carne, and Italian specialties. 


PAPRIKA—a mild, sweet red pepper growing in Spain, Central Europe and the United States. 
Slightly aromatic and prized for brilliant red color. USES: A colorful garnish for pale foods, and 
for seasoning Chicken Paprika, Hungarian Goulash, salad dressings. 


POPPY—the seed of a flower grown in Holland. Has a rich fragrance and crunchy, nut-like 
flavor. USES: Excellent as a topping for breads, rolls and cookies. Also delicious in buttered 
noodles. 


ROSEMARY—an herb (like a curved pine needle) grown in France, Spain, and Portugal, and 
having a sweet, fresh taste. USES: In lamb dishes, in soups, stews and to sprinkle on beef 
before roasting. 


SAGE—the leaf of a shrub grown in Greece, Yugoslavia and Albania. Flavor is camphora- 
ceous and minty. USES: For meat and poultry stuffing, sausages, meat loaf, hamburgers, 
stews and salads. 


THYME—the leaves and stems of a shrub grown in France and Spain. Has a strong, distinctive 
flavor. USES: For poultry seasoning, in croquettes, fricassees and fish dishes. Also tasty on 
fresh sliced tomatoes. 


TURMERIC—a root of the ginger family, grown in India, Haiti, Jamaica and Peru, having a 
mild, ginger-pepn “vor. USES: Asa flavoring and coloring in prepared mustard and in com- 
bination with m: 9 flavoring for meats, dressings, salads. 


MEAT ROASTING GUIDE 


Cut 
BEEF 


Standing Rib Roast ' 


(10 inch) ribs) 


' If using shorter cut (8-inch) 
ribs, allow 30 min. longer 


Rolled Ribs 


Rolled rump ? 


Sirloin tip ? 


? Roast only if high quality. 


Otherwise, braise. 


LAMB 
Leg 


VEAL 
Leg (piece) 
Shoulder 


Rolled Shoulder 


Type of 
Poultry 


TURKEY 


CHICKEN 
(Unstuffed) 


DUCK 
(Unstuffed) 


Ready-To- 
Cook Weight 


6 to 8 Ibs. 

8 to 12 Ibs. 
12 to 16 Ibs. 
16 to 20 Ibs. 
20 to 24 Ibs. 


2 to 21% Ibs. 
21% to 4 Ibs. 
4 to 8 Ibs. 


3 to 5 Ibs. 


Weight 
Pounds 


5 
6 
3to5 


Approx. 
Time (Hours) 
(325° oven) 


3 


4 
4 


212 to3 
312 
3to 312 


POULTRY ROASTING GUIDE 


Oven 
Temperature 


325° 
325° 
325° 
325° 
300° 


400° 
400° 
325° 


325° 


Internal 
Temperature 


140° (rare) 
160° (medium) 
170° (well done) 


140° (rare) 
160° (medium) 
170° (well done) 


140° (rare) 
160° (medium) 
170° (well done) 


140° (rare) 
160° (medium) 
170° (well done) 


140° (rare) 
160° (medium) 
170° (well done) 


140° (rare) 
160° (medium) 
170° (well done) 


175° (medium) 
180° (well done) 


175° (medium) 
180° (well done) 


170° (well done) 
170° (well done) 
170° (well done) 


Approx. Total 
Roasting Time 


2'2 to3 hrs. 
3 to 3% hrs. 
312 to 4hrs. 
4to 4% hrs. 
5 to 6hrs. 


1 to 112 hrs. 
1'2 to 212 hrs. 
3 to 5hrs. 


21 to 3hrs. 


NOTE: Small chickens are roasted at 400° so that they brown well in the short cooking time. 


They may also be done at ® 
time 15 to 20 minutes fo 


’ but will take longer and will not be as brown. Increase cooking 
nicken and duck. 
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MICROWAVE HINTS 


Place an open box of hardened brown sugar in the microwave oven with 1 cup hot water. Micro- 
wave at high for 11/2 to 2 minutes for 2 pound or 2 to 3 minutes for 1 pound. 

Soften hard ice cream by microwaving at 30% power. One pint will take 15 to 30 seconds; one 
quart, 30 to 45 seconds; and one-half gallon 45 seconds to one minute. 

One stick of butter or margarine will soften in 1 minute when microwaved at 20% power. 
Soften one 8-ounce package of cream cheese by microwaving at 30% power for 2 to 2/2 min- 
utes. One 3-ounce package of cream cheese will soften in 1 to 2 minutes. 

Thaw frozen orange juice right in the container. Remove the top metal lid. Place the opened 
container in the microwave and heat on high power 30 seconds for 6 ounces and 45 seconds for 
12 ounces. 

Thaw whipped topping...a 42 ounce carton will thaw in 1 minute on the defrost setting. 
Whipped topping should be slightly firm in the center but it will blend well when stirred. Do not 
overthaw! 

Soften jello that has set up too hard—perhaps you were to chill it until slightly thickened and 
forgot it. Heat on a low power setting for a very short time. 

Dissolve gelatin in the microwave. Measure liquid ina measuring cup, add jello and heat. There 
will be less stirring to dissolve the gelatin. 

Heat hot packs in a microwave oven. A wet finger tip towel will take about 25 seconds. It de- 
pends on the temperature of the water used to wet the towel. 

To scald milk, cook 1 cup milk for 2-21 minutes, stirring once each minute. 


_ To make dry bread crumbs, cut 6 slices bread into Y2-inch cubes. Microwave in 3-quart cas- 


serole 6-7 minutes, or until dry, stirring after 3 minutes. Crush in blender. 

Refresh stale potato chips, crackers or other snacks of such type by putting a plateful in the 
microwave oven for about 30-45 seconds. Let stand for 1 minute to crisp. Cereals can also be 
crisped. 

Melt almond bark for candy or dipping pretzels. One pound will take about 2 minutes, stirring 
twice. If it hardens while dipping candy, microwave for a few seconds longer. 

Nuts will be easier to shell if you place 2 cups of nuts in a 1-quart casserole with 1 cup of water. 
Cook for 4 to 5 minutes and the nut meats will slip out whole after cracking the shell. 

When thawing hamburger meat, the outside will many times begin cooking before the meat is 
completely thawed. Defrost for 3 minutes, then remove the outside portions that have de- 
frosted. Continue defrosting the hamburger, taking off the defrosted outside portions at short 
intervals. 


To drain the fat from hamburger while it is cooking in the microwave oven (one pound cooks in5 


minutes on high), cook it in a plastic colander placed inside a casserole dish. 

Cubed meat and chopped vegetables will cook more evenly if cut uniformly. 

When baking large cakes, brownies, or moist bars, place a juice glass in the center of the bak- 
ing dish to prevent a soggy middle and ensure uniform baking throughout. 

Since cakes and quick breads rise higher in a microwave oven, fill pans just half full of batter. 
For stamp collectors: place a few drops of water on stamp to be removed from envelope. Heat 
in the microwave for 20 seconds and the stamp will come right off. 

Using a round dish instead of a square one eliminates overcooked corners in baking cakes. 
When preparing chicken in a dish, place meaty pieces around the edges and the bony pieces in 
the center of the dish. 

Shaping meatloaf into a ring eliminates undercooked center. A glass set in the center of a dish 
can serve as the mold. 


_ Treat fresh meat cuts for 15 to 20 seconds on high in the microwave oven. This cuts down on 


meat-spoiling types of bacteria. 

A crusty coating of chopped walnuts surrounding many microwave-cooked cakes and quick 
breads enhances the looks and eating quality. Sprinkle a layer of medium finely chopped 
walnuts evenly onto the bottom and sides of a ring pan or Bundt cake pan. Pour in batter and 
microwave as recipe directs. 

Do not salt foods on the surface as it causes dehydration (meats and vegetables) and toughens 
the food. Salt the meat after you remove it from the oven unless the recipe calls for using salt in 
the mixture. 

Heat left-over custard and use it as frosting for a cake. 

Melt marshmallow creme in the microwave oven. Half of a 7-ounce jar will melt in 35-40 sec- 
onds on high. Stir to blend. 

Toast coconut in the microwave. Watch closely as it browns quickly once it begins to brown. 
Spread 2 cup coconut in a pie plate and cook for 3-4 minutes, stirring every 30 seconds after 2 
minutes. 

Place a cake dish up on another dish or on a roasting rack if you have difficulty getting the 
bottom of the cake done. This also works for potatoes and other foods that don’t quite get done 
on the bottom. 


FOOD QUANTITIES FOR 25, 50, AND 100 SERVINGS 


FOOD 


Rolls 
Bread 


Butter 

Mayonnaise 

Mixed Filling for 
Sandwiches 


(meat, eggs, fish) 


Mixed Filling 
(sweet-fruit) 


Jams & Preserves 


Crackers 

Cheese (2 oz. 
per serving) 

Soup 

Salad Dressings 


Meat, Poultry or Fish: 


Wieners (beef) 
Hamburger 
Turkey or chicken 
Fish, large 


whole (round) 
Fish, fillets or steaks 


25 
SERVINGS 


4 doz. 
50 slices or 
3 1-lb. loaves 
Y2 pound 
1 cup 


1% quarts 


1 quart 
1% Ib. 
1% Ib. 


3 Ib. 
1% gal. 
1 pt. 


61/2 pounds 
9 pounds 
13 pounds 


13 pounds 
72 pounds 


Salads, Casseroles, Vegetables: 


Potato Salad 


Scalloped Potatoes 


Mashed Potatoes 
Spaghetti 

Baked Beans 
Jella Salad 


Canned Vegetables 


Fresh Vegetables: 
Lettuce (for salads) 
Carrots (3 02. or V2 C.) 


Tomatoes 


Desserts: 
Watermelon 
Fruit Cup (1 c. 

per serving) 
Cake 


Whipping Cream 


Ice Cream: 
Brick 
Bulk 


Beverages: 
Coffee 


Tea 


Lemonade 


4% quarts 
42 quarts or 
1 12x20” pan 
9 Ib. 
1% gallons 
¥% aallon 
% gallon 
1 #10 can 


4 heads 
6% Ib. 
3-5 Ib. 


37/2 pounds 


3 at. 

1 10x12” sheet 
cake 

1% 10” layer 
cakes 

¥Y pint 


3% quarts 
2% quarts 


Ya pound and 
12 gal. water 

412 pound and 
12 gal. water 

10 to 15 lemons, 
11 gal. water 


50 
SERVINGS 


8 doz. 
100 slices or 

6 1-lb. loaves 
¥% to 1 pound 
2to3cups 


22 to 3 quarts 


1% to 2 quarts 
3 Ib. 
3 Ib. 


6 Ib. 
3 gal. 
2% pt. 


13 pounds 
18 pounds 
25 to 35 pounds 


25 pounds 
15 pounds 


2% gallons 
81/2 quarts 


18-20 Ib. 

2 gallons 
1% gallons 
1% gallons 
2% #10 cans 


8 heads 
1217 Ib. 
7-10 Ib. 


75 pounds 


6 at. 

1 12x20” sheet 
cake 

3 10” layer 
cakes 

112 to 2 pints 


6% quarts 
41/2 quarts or 
1% gallons 


1 pound and 

3 gal. water 
Ve pound and 

3 gal. water 
20 to 30 lemons, 

3 gal. water 


100 
SERVINGS 


16 doz. 
200 slices or 

12 1-lb. loaves 
11% pounds 
4to6cups 


5 to 6 quarts 


2% to 4 quarts 
6 Ib. 
6 Ib. 


12 Ib. 
6 gal. 
V2 gal. 


25 pounds 
35 pounds 
50 to 75 pounds 


50 pounds 
30 pounds 


4% gallons 
17 quarts 


25-35 Ib. 
5 gallons 
2'% aallons 
2'% gallons 
4 #10 cans 


15 heads 
25 Ib. 
14-20 Ib. 


150 pounds 


12 qt. 

2 12x20” sheet 
cakes 

6 10” layer 
cakes 

3 pints 


12% quarts 
9 quarts or 
21 gallons 


2 pounds and 

6 gal. water 
Ya pound and 

6 gal. water 
40 to 60 lemons, 

6 gal. water 


HANDY CHART OF KITCHEN MATH 
(Size of Pans and Baking Dishes) 


Cooking need never become a crisis, when you use our handy charts. Need a 4 or 6-cup baking dish? 
Will your fancy mold be the right size for the recipe? See below for the answers. 


( 


COMMON KITCHEN PANS TO USE AS CASSEROLES 
WHEN THE RECIPE CALLS FOR: 


4-cup baking dish: 
9-inch pie plate 
8x1 %-inch layer cake pan - C 
7¥ex35/ex2 Va-inch loaf pan- A 


6-cup baking dish: 
8 or 9x1'%2-inch layer cake pan -C 
10-inch pie plate 
81/2x35/ex254-inch loaf pan- A 


8-cup baking dish: 


8x8x2-inch square pan - D 
11x7x1'-inch baking pan 
9x5x3-inch loaf pan- A 


10-cup baking dish: 
9x9x2-inch square pan - D 
11%4x7'%2x1%-inch baking pan 
15x10x1-inch jelly-roll pan 


& 12-cup baking dish and over: 


131/2x82x2-inch glass baking pan 12 cups 


13x9x2-inch metal baking pan 15 cups 
14x102x2'/2-inch roasting pan 19 cups 
G TOTAL VOLUME OF VARIOUS SPECIAL BAKING PANS 
Tube Pans: 
7'2x3-inch “Bundt” tube pan - K 6 cups t 
9x31/2-inch fancy tube or “Bundt” pan - J or K 9 cups 
H 9x31/-inch angel cake pan - | 12 cups 
10x3%-inch “Bundt” or ‘‘Crownburst”’ pan - K 12 cups 
9x3'/-inch fancy tube mold - J 12 cups 
10x4-inch fancy tube mold (Kugelhupf) - J 16 cups 
10x4-inch angel cake pan - | 18 Cups 
Melon Mold: 
7x5¥2x4-inch mold - H 6cups_ |’ 
Spring-Form Pans: 
8x3-inch pan -B 12 cups 
9x3-inch pan -B 16 cups | 
Ring Molds: 
K 82x2¥4-inch mold - E 42 cups 
9%x2%-inch mold - E 8 cups 
{ 
Charlotte Mold: 
6x4%-inch mold -G 72 Cups 
Brioche Pan: 


9%2x3¥%-inch pan - F 8 cups 
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